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/T  is  not  doubted,  but  tic  cjndid  R 
I  find  the  fo\ 

neccjjitj  oj  an\  oti  <  I 
da t son  that  might  >:  it. 

d>  «Z"g*d  in  the  under- 

lance  and  cf  many 

of  eminent  account  an 
fie  trt  them, 

and 

re  greater  hopes  that  her 
:h  tie  b 
**Cf,  k  ocdopv:  neen 

held  in  by  tbofc, 

vlo  Jlrfi  her  to  tie  publication  cj 

BO 

nejjes  cj 

cj  Lev  calling. 
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AN       ESSAY 

TO        MAKE 

A   COMPLEAT   ACCOMPTANT. 

In     TWO     PAR  T  S. 

A  fhort  Specimen  Factory, 

or  the  \  Ufe  of  in  rhe  \Vcrt-Inilicsf 

by  the  Fafton  there. 

By     Richard     Roosf, 

Late  Accompta1 
p»   Good    Allowance    to    Booksellers. 


I  N  T  R  O  I)  U  C  HON 

the  Eleventh  Edit! 

MAN  Y    friends  to  this  pi 
Ted  their  dctlres  of  kn 

■  larmom 

h  are 
oflfcrc 

nfc  of  0 

their 

the  heft  infwers,   l  and 

. 
their  requciK  ;    m 
other 

of  April,  or  in  the  ! 
.ibuut   2    ' 
n  till   the 

d,   at 
,   the  heft   fifll   to  cat   cithci    n>r%  wl 
nefs   or  tafte  ;    but   tl. 
poifonous  nature.      Wl  fulloffpav.: 

a  3  rch 

•    Hi    L  r.i,    the  Editor  of 
ferfc  .at  u  tho'  the  fpa*n  of    Barbel  it  known 

u  to  be  of  *  p'-iionooi  catur  untry 

"  pe  -ally,    who    find   it  at    once,    a   m<>rt    j 

••  emetu-  and  cathartic.     And,  not  with  landing  what  it  did  of 

-.e(f  of  thtJU/b,   with  fome  con rtitu lion*. 
••  ducci   the  (am  the   ffstcm.     About  the  month   of 

f  mint,  who  had  eitcn 
',    at  I  had  cautioned  him,  he  abftained 
n,  wai   l'cir<  n   a  violent  purging  and 

m  vorniuag  at  had  like  to  hate  coft  b LSI 
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INTRODUCTION. 


March  and  April,  it  may  be  fo  eafily  miflaken  for 

Tench,  if  the  barbs,  or  cc 

are  carefully  cur  off;    and   (it  tin 

to  difguite  it)   its  fine  caw  and  handfon 

durin  I  of  the  ]  sir  a  re- 

femblance  to  G  ,  that  it  is 

impofe  it   upon   the   public,    for   the  the 

other,    as  the  diflFcrent  leaf 

portunities.      The  public,  therefore,  cam 

much  wam'd  of  the  d  . 

and   the  prudent  n 

cannot  examine  m  rh  too  n  r  the 

fkiu   mderthe 

for  Tench  or  * 

»unds 
,  In  the 
i 

h,  the  fpawn  ma\ 
the  perlbit  wl, 

(if  we  n  the  exprel- 

fionN 

i 

that  Tench  (p 

mail 

pur- 
i 

Ft. — The  tim 
Unrtl  d  the  fi(h  is  very  little  re 

time. 

1 

•hrcc 
i(  the  ci: 
It  is,  nd,  than  a 

;   and  a  well  I 
licate  dilh.- 


I  X  T  R  O  D  I  O  If. 


fon  a  bo.. 

"on  abou 

bcl. 

Ro*d 
wkich, 

ttCBQ    Co  rnm 


rJ 


t4k« 


when  • 
I  off,    a- 


tLcm  *t 
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INTRODUCTION. 


POPE  or  RUFF  or  BARCE.— This  fifh 
fpawns  in  April,  and  is  in  feafon  all  the  year  :  no 
fifh  that  fwims  is  of  a  pleafanter  tafte. 

PIKE. — The  time  of  breeding  or  fpawning,  is' 
ufually  in  April ;  he  is  in  feafon  all  the  year5"but 
the  fatteft  and  bed  fed  in  Autumn,  tho'  in  moft 
general  ufe  in  fpring. 

ROACH — fpawn  about  the  latter  end  of  May, 
when  they  are  fcabby  and  unwholefome,  but  they 
are  again  in  order  in  about  three  weeks,  and  con- 
tinue in  feafon  till  the  time  of  fpawning  returns. 
The  fpawn  is  excellent.  For  the  manner  of  dref- 
fing  fee  Dace. 

SALMON — are  in  feafon  from  the  middle  of 
November  to  the  middle  of  Auguft. 

S  ALMON-SMELT— is  in  feafon  all  the  year. 
TENCH.— This  pleafant  tafted  filh  fpawns  in 
July,  is  in  feafon  all  the  year,  but  moft  valued  in 
the  fix  winter  months.     See  the  obfervations  up- 
on Barbel. 

TROUT. — This  beautiful  and  delicious  fifh 
fpawns  in  October  and  November,  and  is  not  of 
any  value  till  the  latter  end  of  March,  but  con- 
tinues afterwards  in  feafon  till  the  fpawning  time 
returns.  It  is  in  the  higheft  perfection,  and  of 
the  moft  delicate  tafte  in  May  and  June.  For  the 
method  of  dreffing,  fee  Pearcb. 

a  foft  dry  linen  cloth,  wrap  a  little  of  the  cloth  about  your  finger, 
clean  out  the  throat  and  giils  very  well  (you  muft  not  fcale  or  gutt 
the  fim,  or  ufe  any  water  about  them)  then  lay  them  on  a  gridiron 
over  a  clear  fire,  and  turn  them  frequently.  When  they  are 
enough,  take  off  their  heads,  to  which  you  will  find  the  gutts 
have  adhered,  then  put  a  lump  of  butter,  feafoned  with  fait,  into 
the  belly  of  every  fifh  :  foferve  them  up  Moft  people  eat  them 
with  their  own  £ravy  j  but  if  you  ufe  any  fauce,  ferYe  it  up  in  a 
boat, 
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puc  all  t 
the-  ; 

ftcv.  ut  all  t 


(    o    ) 

difh  with  creed  rice  and  boilM  fpinage,  ot 
carrots  Qic'd  thin. 

2.  Cucumber  Soop. 

houghill 
and  put  it  into  a  h   part  0 

mutton,  a  little  whole  pepper,  an 

onion,  and  a  little  fait  •,  cover  it  with  water, 
and  let  it  ftand  in  the   oven  all    night,   then 
(train  it  and  take  oft' the  I 
middle-:  a  (Vice  then: 

them  in  B  little  butter  a; 

the 

h  with  rafpings 

it  up  with  t(  .  '11. 

3.  To  make  II 

Cut  the  !u;v  il 

ickle  of 

'till 

it  in  it  G 
crulls  ( 

Ut  it  int 
little 

mi  Hi  your  1 
.  boil'd  it  in 

thin  fquare 

4.  To  Pease  Soor. 

knuckle 

of  veal,   make  of  them  a  litl 

then  take  half  a. 


f  ;•) 

^■b,  boil  .  rhcm  to  a  pi.  nar- 

b!f  '  it  to  them  a  little  of  the 

..-to 

md  who! 
litt! 

enough,  bo: 
.  rub  it  tl 
to  t! 
to  k 
it  b 
colo 
mo: 

who! 

>p. 

nice 

it  inn; 

p  it 


(  S     ) 

from  runninj  all  through  a  culleno 

m  it  to  put  into  I 

difh  M  in  butter,  and  a 

little  crifj  up. 

6.  (  ^oor  in  t 

akc  a  quart  of  g  ich 

ut- 
,  and  tv. 
three   lar 

it   with 

,  cut 

it  in  fmall  ] 

i 

'  up. 

Lent. 
\oor  thi 

.  a  culler 

mint  po  up. 

8.  C  i  Soor. 

,  put- 


I 

i 

into 

iler  foe; 
only  add  into 

•ill  of  beef,  cut 

- 

l>cec 

flue 

10.  To  make  Soor 
Take  a  final]  mutton, 

dices,  lealbn  it  v. 
cut  -  ng  turnips  in  roun 

pieces,  a  handful  of  fpinage, 

bunch  v 

bag 

a  row  of  meat  and  a  ro 
A 


(      io     ) 


turnips  and  carrots  at  the  bottom  of  the 
with  an  onion,  lay  at  tl  und 

of  fweet  butter,   and  with 

coarie  pafte  •,   tl 
water,  and  let  it  boil 
a  fl<  ,  and  let  it  I 

it  is  enough  f  from  the  n 

fkim  off  the  fat,  then  put  it  in 

h  fome  toatfc  of  I  a  little  it. 

;    io  ferve  it  up. 
ii.  "7 

little  whole  ,  let 

it  1.  ,r,  make  broth  oi  (kim 

the  will 

r  it  well,  let  it  i; 
or  five  houi 

n  cut  in  -  turn  the 

I  nd  when  you  find  it  I 

>ut  of  thi  drain  it  -. 

>d  (Iron 

pall 

;  muflw  f  you 

ha.  v  in 

your  beef,  let  it  f  a\\  hour  in 

ut,  turning  it  o^  then 

Garniih   your  dilh   with  horfc 


(   II  ) 

at  round  your  beef,  and 
a  little  upon 

::f. 

md  cutoff 

and  Huff  the  o:l 

put  it  into  your  pan  with  two  or 

- 

mace,  a  little  whole 

hours,  turning  it  i  the 

,    and  lc© 

n  if  the 
ip  of  but 
flour,   and  put  ic   upon  the   difti   * 
beef.     Garnifh    the  difti   with 
and  red-beet  ro  •'.       I  laic 

n  the  beef,   only  fait  the  gravy  to  your 

or  an  ox 
cheek  th 

To  mat 

•  fome  0 

afon  them  with  nutn 

hrcd   n 
egg 

cording  as  the\ 


(   I*  ) 

p  of  foi\*> 

f  round  it  il  it 

eal,  put  ir  in 

onk>n  fhred  li 

r  an  hour ;  when  tin 

little 
burr  h  tor 

h  horie- 

i  ;.  To  fry  Bbbf-  Steaks, 

the  bark  of 

i  that  they  may  : 
nuchdont 

put  them  in: 
tVv\l  them  .ill ; 
n  into  y< 

dp  and  a  little  fall  •, 

ur,  the  thick 
i  did)  with  ] 

il). 

15. 
Takeyoui 
the  back  -  ftrow  tl  h  a 

•. 
over  a  clear  fire,  turn 
dilh  oVt 


(  13  ) 
with  a  little  brown  gravy;  chop  an 

or  fhilot  as  final]  as  pulp,  and  put  ii 

much  done,  .  .    put 

111  and  :  ther.     G 

:halots  and  pick 

16.  A  Shoulder*/  Mutton*  fa 

iier, 
wr  mutton  on  I 
low  fire, 
thing  but  ut  into  tl 

. 
in  a 

:nr 
to  a 

horfc  r 

the 

round  t. 


(  14  ) 
ten.     Garnifh  your  difli  with  horfe-rad&i 
and  mufhrooi 

It  is  proper  either  for  a 
torn  dilns  it*  you  ha  a  bottom-difti, 

cut  your  mutton  into  two  fill 

1 8.  To  a  Breast  of  Mi 

T  ike  a  bread  i  .  >n,  bone  it,  and  C 

fon  it  with  nutmeg,  pepper  and  fait, 

over  with  t1.  5  •,  mak< 

fore'd  ir.  i  it  with 

a  little  beef-luer. 
herbs,    an  onion,    \ 
nut- 

of  cream  \   : 

the  mutton,  roll  it  m  with 

\    put   it   u  ten  difh 

.  a  little 
and 

it  in 

an  anch 

en  it  with   fl 

roll  |  lay 

diflu 

, 
ay. 
Take  a  bi 

fon  al|  •   roil 


C    15    ) 
itup  Lth  coarfe  incle  and  road  it  u] 

a  hen  it  is  enoug 
ifh.     Then  cucumbc 

them  a:  >,    not  % 

thin  \  Ilk 

:em   in    a  little   br 
gra\  ncy 

areenough,  thicken  f  but- 

ifli  your 

20.  To  Carbonadc  a  Breast  cj 

keabreaftof  mutton,  halfboneit,  pick 

• 
before  the  I 

I  ihc 
id  a 

fidc-difh  at  noo: 
a  bottom-difh  at  night. 

A 

mutton, 

- 
!  about  ut  to  it  ; 

whole  pepper  an<j  : 

p  of 
-  :r,  fo  tl  ad  pour 


(     i6 
your  di(h  with  your  mutton, 
proper  tor  a  lide-dilK 

[  -:  Chops. 

Take  a  leg  of  mutt  I,  \\  hen 

it  i ^  i  it  ir  in  thin  pi  >u  would  do 

for  hafhing,  pur    it 
iter  or  I 
or  three  fpoonfuls  (  I  hrec 

three 

j   thicken   it  up 

it  up,    ( 
mutton  the 

23.  A J 
from  the  I  cut  the 

0  or  thi 

little  r  in 

grai  lift  you  1 

radifh 


leg  of  lamb  the 

I 

CUt' 

cuti 

upo;  ktf 

ind  put  to  th 
a  lit 
cud 

25.  To  fry  Mutton 

thin 

then  with   a    I 

';  fire  ; 

I  them  all  ; 
pan,  :hat 

comes  from  the  .!  of 

r,  an  anchovy,  and  an  onion  or  a  fha- 

loc 


(    is    ) 

lot  Hired  •,  (hake  up  the  (leaks  in  tl 
and   thicken  it  with  a   Little  flour  \    fo    I 

them  up.     Gamtfh  youi 

difli  and  (halotS. 

26.  To  make  artificial  Venison  of  Mitto.w 

Take  a  large  (houlder  of mutton,  of  a  mid- 
dling fore  quarter,  bone  it,  lay  it  in  1 

t   upon  it  a  pint 
let  it  lie  all  night  5  when  you  put  itin 

pally-p.. 
m,  with 
put  it  in 

2-.  How : , 

h  the 
put  it  in) 

I  of  mil 

then  put  in  tWO  or  th 

h 

bottoms    cut   in  lipt    in  eggs  and 

may 

the  veal,  or   frj  fry 


your  oyi 
flour  mi 

and  ; 

28.  A  UcricQ  of  a  Breast  c'  k!i 

.ift  it,  then 

Eut  it    :  with  three  pin: 

pepptr  and 
boii 

u  up,  w 
fomc  Qices  of  bacoa.     Garntth   jrour 
with  mufhroo 

mons. 

29.  To  roll  a  Br  fast  c 

:c  a  brca. 
it  n%  i t h  nutmeg, 

with  liccs 

lit  thin  I  r,    roll  it  up 

if,  hind   i:  with  Ut  ic 

1 
. 

cm  the  out 
>  hours  b 
F  theiiM  ]. 

about  your 


(       20       ) 

fry\1.   fome  forc'o-meat-balls,    a  little  crifp 

any  . 
pick 

30.  A  1 

Take  the  : 
you 
for  a 

the  thin 

littl<  'air, 

:mt- 

:!  : 

It    up   in    a  v 

fo  t  hen 

it  a  ; 
and 

XL. 

i  in- 
QBlli 


. 

the  nto 

the 

a  lit 

balls 

you  i 

32. 

leg  of  \ 

ilt ; 

(hake  them  1  but 

our 
1,  lhifFit  I  it; 

diXh  with  the 


C       22       J 

lops  dices  of  crifp  bacon,  and 
balls.     Garnifh  -  h  with  I 

mon  and  oyfteFs,  or  mufl 
.  To  mc 

flatten  them  with  a  bill ;  cut 

the  bones  and  lard  the  thick  part  of  the  cut* 
h  tour  or  ►n  it 

with  nut 

1  crumbs,    . 
fhre*  5  to 

make  tl  ,  then  broil  then 

fore  the  fire,  put  to  them  a  little  ] 
fauce,   io  fervc    it    i  difxi 

with  lemon. 

'ay. 
Take  a  neck  ,  and 

flat  them  a 
the   long 

gridiron, 

op  with  brow 

jr  difli  v. 

pa  anotl 

flatten  them 

of  r  ,   feafon  with 

and  fait,  and  dri  r  them  fo 

them  in  1 
re  enougl 
the) 


a  fpoorr- 
tul  i  n,  and 

n  with 

ore. 
36.  a  Cal;  >  /$  w/ 

Take 

;  lump   1 

don' 

and   :  .1  little 

:i  hour  . 
bakf  tTtlxrir 

cut  :  ,  laying  the  fl 

fide  uppermoft  \  m  your 

difh  you  mull   I 
artichoke-boi 

ut  to  it  brown 
brown 

pickle 

ToColIaraL  \Izad  to  eat  1 

You  mud  tf's  head  with  the  f 

on,  (plii 

in  a  clot  boil  ic  wl 

boi 


.     i 

; 

witii 

iu  nwft 

ht. 
38.  To  make  4  id  Hi 

I  ut  it  into  a  fl 
it  to  it  a 

- 

il  it 
1  butter  and 

.    rake    the    other    part    of    tl 
cut' 

I  (alt,  rub  it 
• 

then 
I 
•u  difli  up  the-  other  ; 
in    f 

wjs,  forcM  meat  ball  n. 

To 


J 

of 
I 
I 
. 

t 
I 
little 

them 
I 

39.  To  bajb  a  ( 

jfliroon  on- 

ii  a  liu1 

put 

on. 

of  a  Cyder's  Mead. 
Tak 
you 
all  tl 
above  an  inch  long,  and  about  the  b: 

o 

in  t 


J 

rooms,  ittle  juio 

.:i  all  boil 

'irec 

i  or  three 

r  you  have  pur  th 
in  5 

I 
tnufhroon 

41.70  rc^y?  ^  I  Head  /0  eat  like 

I,    wafti  it  well,    1  iv  it 
in  a 

cad  in  the  difh  \ 
tlu  |  rub 

the  head   c 

r<  d  parfl     - 

bu: 
it  will  i 

ami  1 


it  it  : 

\fal 


it 
U[fo:  h,Wak 

it,  c  f 

.  e  it  up. 

\mir  veal,  |  put  in  a 

.:er,  an  .  . 

a  1 


(     a7     ) 
a  little  onion,   n  :tle  lemon  j 

I  a  little  white   I     . 
then  -ur, 

and  ca| 

43.  To  Leila  Leg  0/  Lamb, 

fryd  at 

.    it   in   1 
difh,  and  pour  upon  it  a  littl  tor 

• 
ragi: 

I 

44.  A  Leg  cf  Lamb  I  :;ns 

VJ  r  lamb 

parfl 

pou; 

jr  difli  v 

This  is  proper  for  a  top%|i; 

'te. 

put  it  in: 
1  a  little 

- 

m  fuls 


(     i.8     ) 

I 

t    it 
put  in  ;i 

nifli 

b,  cut  ii 

I 

fet  it 

. 
muf] 

i  i 
48. 

lall 
them 

• '  nut 
and 
bxxi 

it 


nt  of 

and 

:l  not  I 
.,  tor  it  will 
up.     Garnifh  your  dill 

IE. 

res  as 

■ 

• 

I 
full  of  \ 
it,  ( 

lcm< 

ic  butcci 


ith 


(     3°     ) 

with  the  at  all  :    when  your 

enough,  tak 

1  thicken  it  up  with  a  little  Hour 
butter  for  the  lauee. 

IIczu  i .  iding/ar  the  Hare. 

X  the  llVer,    a  little  beef- hi 
marjorum  and  parfley  Hired  (mall,  with  bn 
crumbs  and  two  i         .     afon  it  with  I 
pepper  and  I  tafte,  mix  all  I 

and  it  it  be  too  iliff  put  in  a  I  or  two 

of  cream  :   ^1 

n  fricajfee  of  R 

| 
each,  and  tin 

i  in  but- 
iire;  \\\  fried  put 

then 

ike  it  up  r  and  but 

h  with  < : 

l\  tBBETSi 

•.d  half 
when  v..  eoflF  the 

ikin,   anJf  cur  tl  , 

(only  fare  t 

.  put  it  into 
whr 
Hire  : 

ilove,   and  let  it  hav<  then  tak 

little  (.ream,  the  yolks  of 
of  butter,  a  little  juice  of  I  nd  fhreeff 

ley  j* 


her  into  a  ft< 

I  not  let 
>il,  if  you  do  it  will  curtil 
with  ftired  lemon  and  ; 
53.  f/*co  /<?  wuike  /  vs. 

X  two  young  rubber  , 
. 
pull  off*  the  (kin,   th  II  in  lh 

put   it  : 

in  n 
wit 

1 

jprc 

." 

1  i 


(    r-    ) 

fhake  a  little  flour  over  it,   tl.  our 

meat  in  ;  hilft  all  youi 

covered  •,  take  two  or  three  blad  ace,L 

over  . 
,  tofs  it  U] 
be  white,  then  t  '  a  pint  of 

ady  mac 
of  a  pint  of  cream,  and  the  yolks  of  I 
ix  all  v  ther,   pi 

ill   the  time  'tillU 

;  the| 

laft  thing  you  d  -on:! 

mufliroom  ,    or 

To  boil  D  h\ 

a  lit!  n  upl 

at  both  ena%  and  boil  tl 

boil  them    i  the 

. 
qui;  little   bv 

'1  cuH 


o  ancln 

:h  flour  an  J  bu: 

raw 

n  and  f 

1  them  ; 
pan 

,   two  ancfv 
n  boil  i 
eggs  a  . 

jurdifh  with  fip] 
59.  Ur:  tomakcabn 

Take  two  or  mo  I 

. 
you 

with  a  paftc 
toil  1  ut  them  ini 

eg  and 

Hbpc 

60.  Chick 
4Tak 


(    :u    ) 

two  or  '  and   a   i; 

falc  \ 

fquare,    .  1   it  in  water  v,  t.oft  || 

.   then  take  it  on  out  > 

ut  ir  into  the  chickens  and  i 

;    (you  muft  not  let  I 

thick   with   rice)    tl 

:is,   lay  then  'ifh,  I 

pour  over  th  n  ia  I 

ind  youi  ns,  and  I 

Ti  (h. 

To  boil  [ 
four  or  five  fmall  ns,  as  you 

would  h 

I  the 
,  1  c  Ut 

them 

i 
in  n  n  in   it,  will 

fn  in 

mil'. 
hour  or 

Is  and  li\ 
them  in 

til  or* 

gravy,   and  rul 


) 

thro  :\ickof\. 

;    thicken    it 
Hour.      Let  yo:. 
be  n  h  pour  upon 

you: 

,  mufliroon.  ,  >n. 

They  are  ;  for  a  Gde-difh  or  a  top- 

difh  cither  at  noon  or  night. 

•j  to  boil 

When  your  turkt 
r,  cut  ofl 
bread- bone  with  up  the 

again  ;  fluff  the  bread  v  .ng. 

// 
bread  of 

little  lemon-]  .  lpoon- 

ful  or  two  c 

fait, 

and  boil  it  in  milk  [f  it  I 

young  turk  :>oil  it. 

j  make  Sauce  for  tbtTuvkcj*      Take 
a  lit 

nice 
of  l<         ,    .nd  lair  to  your  tafte,  t! 

r,  then  pour  it  I 

turk  cat. 

B  Garnifh 


(     36    ) 
ion. 

fuis  of*  ftircd  mace,  ar 

;  thicken  it  up  \ 
Hour  an  J  butter  $  ifyou  dill:! 

.  put  in  tl  as  you  did  for  chickc 

64.   // 
T 
■ 

fine 
nut- 

turk  .   the  ru 

you. 

,   an 
onio. 

them  a  little  flour  1  of  butt 

lay 
round  your  t 
rnifh  yourdi 


\  fliort  pini 
take  >nc  it,  a  littl 

It,  and  fcafon 
i  in  the  in!       ;     .v  the 
fowl  in  the  infideof  the  :  of  the 

ft  with  a  hite 

for  the  boiled  tv  ^iiih,  lay 

it,  and  leave  no]  the  bot- 

y  in  the  turkey,   ar 

J  of 
but  p  the 

put 

I 
il  not  fl 

v  or 

ouc 

66.  To  make  a  Turk: 


) 

Aired 

i  lay   round   articho 
fry VI,   i  meat  l>. 

>n.     Garnifh  y< 
muftirooms,  and  lemon, 

is  is  a  projx-r  difh  for  a  rem* 

rTBD    Ten  KEY. 
Take  a  turkey,   bone  her  as  \o 
the  pie,  and  fcajon  wcU  in  tl 

and 
into  a  p  >t  thai 

p   ic  in 

T0  ;  and 

togr  uffyour  pige 

mnd 

of  butter-,  flop  up  t; 

that  no  I  them  in 


a  pot  ot  to  boil  •,  they  will  tak 

nd  you   kc 
pot  full  of  v.  rid  boiling  all  the  til 

the 

gra\    ,  ;ke  the  :  .our 

jnful    o:  .on- 

I,  an  anchovy  ff  nufhrooms, 

and  a  little  white  wine,  thicken  it  with  a  lie— 

■ 
ons,  them  t 

the  dilh  with  muihrooms  and  flice> 
>n. 

proper  for  a  fide  di(h. 

69.    MlRRANAOCD    PlCEC 

•geons, 

put 

pound  1 
dilh 

OU  WOUl  I 

and  pour  it  u 

flit  it  like  }  vour   ha  .  on 

the  I  unci 

you:  in,  and 

about  half  an  f 
will  bak 

at  noon  for  a  fide  di 
70.  To  fiew  Piceo 

ifon  and  lluf: 
I  bones,  and  trulsthcmi I] 

,  j  id 


(     40     ) 
would  do  for  baking,  dredge  them  o\ 
a  little  flour,  and  m  in  butter,   turn- 

ing them  round  till  all  fides  be   I  then 

put  them  intoaftew-jun  with  asmuch  br< 

will  cover  ihem,  and  let  them  lKw 
whilit  your  pigeons  be  enn 
part  of  t  hred,  a  little 

catchup,  a  fmall  onion,  or  a  (halot, 
little  juice  of  lemon  for  fauce,  pour  it  over 
your  pig  lay   round  them  for* 

am.     (. 
and  lemon. 
;i.  Tc  Pioeons 

.  with 


thci: 

(b  puc  i! 

cm 

Pai 

!cc  three  or  I 
boil  the: 
in  long  piece  .  then 

J  do 

gar> 

r  •,  take  tu  )  or 
:ry  teriv 
I    two  4 
bones,  dip  tl 


(  42  } 

They  arc  proper  for  a  Gde  diih. 

■  fee  of  I 

and  cut  them  in  Ion 
:»  A  with  a  bttle  good 

a  lump  of  butter, 
pour  tafte,  and  a  little  muftard  if  you 

it  j  (hake  it  up  l;'ttlc 

;rney.  (,  four  difh  with  fii 

I  his  is  [roper  :  h. 

•  To  mak 

'J 

ouwou]  yourdi:' 

jon  '  m  a 

G       '  with 

icajjee  oj    : 
eat  like  On 

'         :m 

Kite 

-rav  ,      •  I  filled, 

oiks 

pari 


(hake  altoge  vc  whil 

it  boil 
fear  it  curdl  lip- 

mufhroom.^ 

79.  To  make  m  Fricafjtt  cf  E< 

or  ten  c  the 

bigi. 
put  them    in 

1  in  butter  x 
put  them  ini 

up  with  B01 

i  in  the  ; 
other,  cut  them  in  two 

foni 

80.  To  ma< 

'I  ike  ten  or  C*  ,        I  them  L 

and  m,  put  t 

Jte  the  J 
or  three  cgg%  beat  I  put 

:e  wine, 

(hake  all  tog  crthc  (love  'till  it  bi 

k  as  cream,  but  don't  let  it 

your 


(     4+     ) 

trnifhj 

it  up. 

;  our  it    into  a   little 
terdilh,  and  fei  i  ftove,  when  it 

the  difh    bottom,   k 

the   top,  wl 
them  a  little  Lilt  . 

,  with  tnc  (mall 

!  at  Tup; 
Si.  How  i 

C 

you 

ner  flan  bout  an  i 

•,  but  i 

oft!, 

i  let  it  l\ 

nd  cut  it 
son 


k  -,  and  another  of 

our 

and  roll 

xle 
rou: 

end 

. 
%  then 

•>oth  ends,  the  n 
/loth,  an 
you  mull  take  tl 
in  ;  t..!;cofFthe  : 

.  lit- 
naica  an 
of  i:  tg  beer, 

p  five  or  fix  mont1 
not  too  much  bake 

.  al  to  c 

bone  it  and  cut  it  in  t 

roll  irfe 

hour  ar. 

the 

it  is 

gh  take  it  up,  Sid 


(     +6     ) 

84-   1  o  poi    1 

n  with  falt- 
petre,  lalt  and  baj 

lie  t<  I  rake  them  OUt  and  b 

whilft  they  will  bl  ut  oflfth 

of  the  tongues,  then  f.aion  tl 

pepper,   nut  1  lalt,   put  them   in 

pot  and  lend  them  to  tl, 

part  of  your  tongues  that  you  cut 

pour  ton- 
let  them  bake  whilfl  UTC  tend- 

•  them  out  of  the  pot,  throw  over  tin 
little  more  I  It  them  into  the  pot 

you  m  down 

i  let 
them  (tand  all  night,  then  cover  them  with 
I    butter  :    You    muft   not    lalt   your 
ton< 

ut  it  in  thi 
and  fait,    put   it  into 
ne  butt*  1  lit- 

dl  night  in  the 
mar- 
ble 1  L,  put  in 

n  it  ; 
I  lit  it  into  vour 
the 

it  is 

at  it  in  Ion  the 

the 

1 

pot, 


(     47      - 
pot,  at  an  equal  >u  cut  it  the 

r  ufe. 

pin,  and  beat  them  on  the  brcatt  'til! 

I  them  : 
macef  nutmeg,  ;  muft 

not  roalt  t!u  much  ; 

\  feafon  them  on  the  out-fide,   an,, 
t     m  on  one  end  to  drain  out  the 

:hem  into  your  pot  •,  you  may  put  in  two 

:iem 
with  re  cold. 

87 

or  buttock, 
h  about  two  ounces  of  I 
and  a  little  comma:.  irec 

let  11  1  ftew  \  take 

from  it  the  gfftvy  and  tl 

qu;r 
and 

a  little  more 
r>d 

88.  To  ragout  a  I 


an  J  (luff  it  \ 

forc'a-meat,  made  of  a  ; 

qui!. 

itfclf,  a  goo/: 

von  I  o- 

nion,mL 

>n,  fait,  J 
pepper,  and  feme  grated  bread,    u 

yolks  o:  >me 

it,  let  it  fry  till  it 

on  fl 

cut  a  hole 

pepj 

it  clofc,  .  o- 

ver  a 

:v  to  ma 

T  cli- 

thir 

and  jufl  put 

it  up  hot. 

90.  Sauce  for  boiled  R  iBBETS* 
them  thorou 

.  melted  butt 

S01 


(      40      ) 

leand  m 
To  fait  a  Le£  0/ Mutton  I 

.o  ounce 
quarter  i 
ithtwoorthi 
mon  fait, 

lie  a  v. 

:ng  it  U] 
for  u 

92. 

of 

cr,  and 

:  m  ; 

gar,  mix 

I 
cut 

onh  I 


(     50     ) 
93-  To  boil  a  Knu< 

knuckle  .1  and  a 

tie  with 

J  put  in 

the 
the  wh 

i  let  them  boil  a]l 

h  the  knuckle  in  the 

die  of  the  dil  .1  it. 

Its  when 

wafh'dj  put  them  int<  n  with  fti 

brot 

hen 

round  them 
:  nifli 

.   To  pot  a   1  1 

.  .    ifh,  and 

•    all  tii 

in  I 
I]  the 

r  it 

'lllikcto 

bacon 


bacoi  I  or  three  fli    i 

it  to  the  oven. 
96.  How  to  make  a  Hare  I 
rboil  the  har^,   l  bones, 

and  beat  the  meat  in  a  m  nth  fome 

pork  or  new  bacon,  then  lbak  it  in  clarei 
:,  the  next  day  take  it  out,  fealbn  it  v. 
and  nutmeg,  t' 
bone  into  the  m; 
about  it 

of  butter,  and  bake  it  ii 
no  :  >m  of  ti 

ray. 

and  t  or 

man 

parfley  and  fhalots,  take  the  it  in 

nutmeg,  th 

parte,   and  when  i:  is  bal 

to  it 

98.  To  mak    I  sal 

id  roaft  it  1! 
you  did  I  you  dra^ 

with 

• 

row  dov 
fide,   then  ftririklc  ir  o\ 

and  a  lit 
an  hour  will  bake  it,  but  n  be 

i  you  mi 


th. 

bottom  dilh  at  a  . 
cntc  m. 

To  roaji 

llrew 
r  it  •,  wl 

i 
Cut  all 

!:itlt* 
.  pur  to  it 

It  her 

"j  mike  <. 

fair 

them 

blanch 


and  fait, 
m  in 
P"l:  dilh,  bu 

torn,  put  to  them  a  lii 

turn  them,  ai 
J02.  To  lot!  Sheep  cr  Hog's  Tosc 

lit  your  t< 

j  per  a: 

103.  To  Pickle  i'oRK. 

I 

Ufcd 

C 


(     54     ) 
pulled  up,  nor  the  pickle  poured  from  it. 
You  muit  obferve  to  fee  it  be  covered  with 
pickle. 

104.  To  fricajfee  Calf's  Feet  zvbite. 

Drefs  the  calf's  feet,  boil  them  as  you 
would  do  for  eating,  take  out  the  long  bones, 
cut  them  in  two,  and  put  them  into  a  ftew- 
pan  with  a  little  white  gravy,  and  a  fpoonful 
or  two  of  white  wine  ;  take  the  yolks  of  two 
or  three  eggs,  two  or  three  fpoonfuls  of 
cream,  grate  in  a  little  nutmeg  and  fait,  and 
fhake  all  together  with  a  lump  of  butter. 
Garnifh  your  difli  with  dices  of  lemon  and 
currants,  and  fo  ferve  them  up. 
10.5.  To  roll  a  Pig's  Head  to  cat  like  Brawn. 

Take  a  large  pig's  head,  cut  off  the  groin 
ends,  crack  the  bones  and  put  it  in  water, 
fluff  it  once  or  twice,  cut  off  the  ears,  then 
boil  it  fo  tender  that  the  bones  will  flip  out, 
nick  it  with  a  knife  in  the  thick  part  of  the 
head,  throw  over  it  a  pretty  large  handful  of 
fait  1  take  half  a  dozen  of  large  neat's  feet, 
boil  them  while  they  be  foft,  fplit  them,  and 
take  out  all  the  bones  and  black  bits  *,  take. 
a  ftrong  coarfe  cloth,  and  lay  the  feet  witfl 
the  (kin  fide  downwards,  with  all  the  loofl 
pieces  on  the  infide  •,  prefs  them  with  your 
hand  to  make  them  of  an  equal  thicknefs,  lay 
them  at  that  length  that  they  will  reach  round 
the  head,  and  throw  over  them  a  handful  of 
fait,  then  lay  the  head  acrofs,  one  thick 
part  one  way,  and  the  other  another,  that  the 
fat  may  appear  alike  at  both  ends  \  leave  one 

foot 


-     t-    i       r         &UJD   -ALF  S  1<EET  /;/  Buttpr 

them  asyP"  would  do  for  earing,  takf™ 

the  large  bones  and  cut  them  in  t^,0  t 
fpoonful  of  wheat  flour  and  four  eggs  iJ* 
gether,  put  to  it  a  little  nutmeg,  pepper  and 
fait,  dip  in  your  calfs  feet,  and  fry  them 
in  butter  a  light  brown,  and  lay  them  upon 
your  difh  with  a  little  melted  butter  over 
them.  Garnifh  with  dices  of  lemon  and 
ferve  them  up. 

107.  How  to  make  Savoury  Pattees; 

Take  the  kidney  of  a  loyn  of  veal  before 
it  be  roafted,  cut  it  in  thin  dices,  feaibn  it 
with  mace,  pepper  and  fait,  and  make  your 
pattees  •,  lay  in  every  patty  a  fiice,  and  either 
bake  or  fry  them. 

You  may  make  marrow  pattees  the  fame  way. 
108.  To  make  Egg  Pies. 

Take  and  boil  half  a  dozen  eggs,  half  a 
dozen  apples,  a  pound  and  a  half  of  beef- 
fuet,  a  pound  of  currants,  and  fhred  them, 
fo  feaion  it  with  mace,  nutmeg  and  lugar  to 
your  tafte,  a  fpoonful  or  two  of  brandy,  and 
ftveet-meats,  if  you  pleafe. 

C  2  109  "To 


:  yolks  ol  b°llcdh 

tai^  bottoms,  halt  ■ 

;;^,;:;UaP„u„J..nc,non.u.;;,;;,;;nJ 

of  marrow,  a  tl-xv  torcY  f -^      ,, 

fl  cleaned    io     v. 

light  in  tputnopafl 

torr 

.    the 
yol 

I  put  it  i; 
Mr  veal  pic,  only  I 

i  io.   To  rcr.fi  ToNOUl 
Cut  off  (  of  two 

three  ounces  erf  I  . ,  a  little 

common  fair,  n 

but  not 

turrt 

th: 

To  for  the 

much' 
put  in  c] 

.  pur  a  litl 
the  difh  wit  ,  and  th 

laucc  I 


idc, 

1 1 1 .  9  i s. 

Boil 

i 

up. 

I .  To  make  a 

I 
,  I  akc  out  the 

tie  their  fuct  Oil 

and  about  a  pou 
a  quarter  of  a  poun  : 

:i  cut  in  until 
fugar,  a  litt! 

>ur  taO 

them  in  .Iter. 

113,  l7>  ;      ;  a  V. 

and 

tcr  nlft  the 

woo 

difh  with  eitl 
woodco^ 


(     5*     ) 

flour ;   your  >out  ten 

minutes  ratfting  ir  y.u  have  a  brifk  fire; 

omul  it  wheat  bn 
ice  over  the 

You  : 

1 14.  To  maki  aCh\ 

n  it,  boil  it  as 
you  would  ^:  cut 

,  two  or  thrcr  muflv- 

roc:  ii  lemon  peel,   mix  them  all 

utthem  ii  ;  it  muft 

in  a  Hat 

the 

.  the 
yolk 

nd  butt* '  .  the 

:  into  it  a  little  white 
••  to  your  tafte,  . 
lcr\ 

1      .   Tot  1    C    •  \r  Pin. 

currans,  a  little  n 


xrks, 

but 
h 
again,  hut  noth 

YOU 

in  the  b< 

pic  o  much 

turn  Uk 
I 

you 
incl  turn 
■ 
n  them  wit 


little  \s  h  tnd  Lilt  •,   when  l 

enough  take  the  bojfl 

it  do  fait  •,  when  it  is  cold 

>  them  tor  ufe.  mt 
i  i    . 
Ta  ut  off  t!. 

(t   in   thin   flices, 
mui 

,1  cut  off  the  bone  ends  : 
l  it  with  nutmeg  and  fait ;    : 
half  d  of  raifins  ftoned, 

ther, 

the  (  at  ;   and  bet 

fome  tor  th  mult  n  uflF- 

*,  but  lay  none  in  the  bottom 
n  you  have  filled  your  \ 
I  a  little  but: 
put  into  it. 

ceipt  i ; 
ray. 
T 

chop  th<  tnd  a  hall 

lem 

hah  liule  fait,  fo  mix- 

then  ; 


(     Ci     ) 
then  ftick  five  or  fix  b;:s  or  candy'd  lemon  or 
ora: 

120.  To  make  a  Pie. 

them  with  mace,  pepper  and  fait,  both  in- 
and  OUI  :ake  thl 

n  with  th 
round  them  a 

.   little   water  and  butter  •,   take  a  1 
not  over  ftrong,  Hired  a 
oyft  lemon- 

lemon  juice,  not  to 
lour  •,    ir*  you    have  no  i 

them,  c  ut  them  final  I.  .our 

ens  : 

I  I 

d  roll  it 
thin, 

hours  r 
ig  kanch 

n   the  difli,    an  : 
ilf  an  hour 

ght  brov. 


(     Ci     ) 
122.  To  make  S\\ 
Take  the  kidne  vn  of  veal  with  i 

far,  when  roafted  fhred  it  verj 
a  little  ih red  mace,    nutmeg  And  fait,  about 

le- 
mon, 

te  \   you   may  either  ft) 
bake'th 

They  ai  a  Gde-difh. 

LI  I. 

t(  h  coll   , 

beat  fait,  Ja- 

maica  and   whit 

;r;oram,  pa:  apd  a  lit 

onion  fhi  b  them  on  ti  i 

bits  of  bteffuet  and 
roll  in  them,  tyi  'ha  thn 

.  then   ha-. 

I   them  an  h  a  half,   ftllTing 

them  often,   and  k< 

in  a  little  Hour,    with  a   good    lum; 

.   fome  lemon,  t 

the;. 

w  a  Herring  Pii  cf  white  . 

'1.  kc  five  i  r  fix  fait  hcrrii  fh  them 

well,  1 

a  little  1 
feurmic  y  ions  pec  Pd  and  !;  v  fine 

the  button)  of  the 


) 

other  at  the  .  e  or  fix  her- 

attcr,    ti 
;iir  herrings  whole,  onlv 
hca  with 

:i  cruil. 

Pig. 

onth 

t,  cut  off  the  ut  it 

in  two  down  .  i  bone  it,  then  cut  it 

.llhit  in  a  lit! 
.kc  our  the  bloo 

abo 

times  in  that 

I  icin  mil 

ut  it  into  the  y: 
fhin 
to 

. 

1:1. 


(     6. 
o.  7o  (  \\ 

Take  the  i  .  middling  falmon,  ai 

cut  (  out  all  ch<  and 

the  outf;  unit  with  mace,  nutnv 

and  fait,   roll  it  tight  up  in  a  cloth,  I 
it,   and  bind  it  up  with   iin  I 
about  an  hour  boiling  •,  when   it    is   bo 
bind  it  ti 

-  ully  out  ot  the  cloth  and  bind  it  about 
with  filleting  •,  you  mull  not  take  olf  the 
filleting  I  ttcn. 

Pickj     i    in 
Take  two  or  three  quart 
of  vinegar,  a  littl 

pep;  i  al- 

ii it  is  cold  put    in  j 

.  If  your  pickle 

new  it. 

You 

get,  clean  t! 

not  liqUi 

CUt  it  in  thin  Qi 

':,  (buttl 

nur.  lifli) 

little 

your  oyfters  and  cover  them  lie  ; 

when  it  is  baked  take  off  1         I,  put  into  it 

Doonful 


afpoonful  or 

D 

It  or  noon 

orni 

utter  Crab  a>;J  Lodster. 
Dr  he  meat   our  of  th<  and 

s  of  yoi 

on- 
r  two  of  white  v. 
per,  fhr\  kc  it 

over  the  ftove  till  it  be  \  tdo  not 

Oil  ;  put  it   into 
id  lay  round 
proper  to  put  it  in  fcallop  (hell 
on  a  d: 

.  To  ronft  a  Lobster. 

■ 
boiled  you  mull  put  it  ii 

a  little  melted  but 

make  a 

■ 
• 

I   it 
non  and  abl.. 
a  it  is  cold  mix  it 
butter  your  rive  it  i 

much  room  in  your  clot!  fan  hour 

I  boil  it  \  you  mull  turn  it  in 

or 


rve  ic  up  with  ft 
litric  niched 

rid  of 

fins 
,  a  little  lemon- 
I  fhrcd  fi  \1,  a  jill 

\  a  littl 

of  ll 

it  mil  r  J 
a  little  white 

our 
all  i 
in  i 

fhed,  half  a  ; 

- 

and  ferve  it 

I 
wafli  it 


.  pint  ot 
cnoi 

pint  out 

.nil 

about  half  a  pound  of  clarified  butt 
them  all  r,  then 

about    I 

citron.  veefr 

I 

in  thin  fl 

Id  to  it 
fhn 

it  to  them  three  jills  ot  milk, 

all  ' 

a  little  to  linn' 

of  j  ml  it  to  i he 

A  Car: 


(    S8     ) 

i:  DIN'G. 

Take  ihre<  >oil 

I  them,  t 
rot,  I  ble  mortar,  put 

to  it  the 

is  of  rofe- water,  a  little  lemon  ; 

a  little  nutmeg,   mix  them 

well    together,   bake    \\  puff-p 

round  your    diik 
wine,   butter  ai*  ,  for  the 

i 
Take  halt*  half 

it  in  a  quart  of  milk,  \s! 
to  it  five   eggs  well 
little 

them  int 

iur  difti ; 

have  a  little  rttft  IT  to 

pour  over      :    5 

citron  :: 

..ill  mak 

v.ith 

in  a 

rblc  mon  i  ound  of 

fug..  .  but? 


1 

; 
it  them 

and 

js  or  I. 
oun  \\  orange  or  citrc 

■ 
ke  three  large  fcville  orj  e  clear- 

eft  kind  you 

rind  -,    take  eight  eggs,  I  the 

whi:  If  a  pou  able  rei 

gar,  beat  and  pi 

i  both  i  hour  ;   I 

ther  r  to 

p  them  t 
ter,  melt  it  without 

Oranges,   and  mix  all  together;  lay  a  thin 

it,  but  not  in 

huiNOl  jy. 

•,  cut 
n  in  thin  111 
:nortar  to  a  pul| 

lalf  a  pound  ot*  I 


- 

die 

kc  our  t! 

1  of 
put  it  to 

to  th 

arc 
.  mix  all  * 
i 

| 

Tak  -hem 

and  the 

n  in  the-  1 

cur- 
nut 

.  r,  then  put  it  if] 
I 

quai 


I 

:  them  two  or  three  times  to  the 

put  to  t: 
yoi:: 

■ 

thn  iu- 

gar,   put  in 

ir,  and  put  you: 

and 

lid  in  ; 

r.notber  : 

innamon, 

cd,  then  uk ! 


(  72  } 

foui  in  very  wi 

,   and  mix  your 
littK  ind  (alt, 

our,  a  qu 

hi  inch, 

- 

pur  it  in  when  th  I  an 

J  butter, 

can  t  up. 

14  IDCE. 

Take  two  fhanks  of  beef,  and  ten  qu 
of  water,  let  it  boil  over  till  it  be 

n  the  broth  b  n  it 

out,  :  and  put  in  the 

top  and  r  to 

it,  cover  it  up  and  let  it  (land  for  a  quart 
an  I  put  it  into  th 

it  b  1   hour,    then  put  in 

ftmr  ,  and  le: 

little  i  then  put  in  two  pouft  >md 

pound*  of  prunes  lei  th  till  they 

ma<  ;  fine,  mix  it 

it  into  I 
poi) 

iree 

pots, 
and 

HS. 
and 


(     7.?     ) 

them  in  butter,  put  all  tl 

and  thicken  then 

butter  j  then  take  fix  or  - 

lid  tor  1 

cut  in  little  bits,  and  a  pour.c 
ofn  or- 

tar,  after  it  is  beat; v.  .Ton  it  \ 

pepper  and  fait,   j  ut  in  I 

: 
" 
I 

,  an  hoi: 
I 

<ers  for  Mu t ton 

mcbut: 
cut  fix  middlin 

• 

per  and 

.  little  i; 
make  if 

them  round  your  or 

: 
flit  : 

it 


the 

I 

I 

pin 

und 

butter,  i 


[1 
with 


( 

l  an  can! 

. 

ikcl 
*,  in  re  'ip  males 

them  in  butter,'! 

put] 

n  in,  and  kx.  i  the! 

arc! 

;, 

r  for 
noon  or 

• 

a  lit- 
>ur. 
well 

m  in 

it  a  turn 

i,  or 

it  up. 
I 

out 
cri. 

little 

lyourba! 

.lew 


it  ; 

in  hour  and  a  c 
idilhin 

ille  orange  cut  in 
I 

15I 
Tak  •  an  old  ; 

uch 
hoc  milk  as 

red  km 

1 

as  * 

1 

you  fen 

• 

it  clea 

cold  take  tho 

gctlu-r,  and  put  I 
nut: 

pou  much  flour  as  will 

lc  it  thick 


) 

1 5S.   To  wake  : 

cut  olf  the  out  1 
flicc  it,   put  to  i 


quart 

:nix|H 
I  her,  drop  them  with  a  lpoonll 

have  a  > 
little  ourlj 

(auce,  pur  it  into  a  cl  ; 

over  ill 
and 
1 

z  it  in  milkfl 

it  into  a| 

cut! 

in  (Vices,  I 

not  make  it  1 

-  them  vcryl 

nfuls  of  •  !  of  I 

1  put  t; 

k  put  to 

.  hour,   it   will    nuke   th<  |    the 

tor, 

1    ).  To  m 

it  and  half  boil  it 

(you 


< 

[o  it  the  fore  you  uU 

it  into  the  blood  while  it 
handful  ,  ilir  it  very  well,   tx 

or  r:  Jt  a  pint 

a  qv.  l-cruml    , 

quantity  you  m 
ma: 

i  little  n 

■ 

ther  be  tooth 

ur  pour. 

boil 
I 

Tak' 

i 

!     little 


thin  of  the  difh.      It 

mull  be 

162.   'To  make  . 

lr  eggs  and  beat  the  well, 

put  to  tl  .;•  (poonfuls  or*  fine  floui 

little  mil  it  .1  quarter  of  a  pou:^ 

-  a  little  nutmeg  and  lair,   in  beat  tl 

.   you   mull  not  make  it 

thin.,  if  you  do  it  will  not  ftick  to  the 

a  mid..  :•  it, 

the  core,  and  cut  t!  :i  round 

a  (hilling  ;  ;'you 

ut  it 

a 

\        a:  1  •,  then 

- 

it  irr  >ur  lard  I  hut, 

them  in  •,  you  mull  keep  them  turn- 

;  that  they  be  not 

them 

wine,  butter 
them  a 

up. 

;    I 

'i  .  ind  par- 

I,  Hired 
nail,   p\ 

and 
11  beaten  in  ajillofg 

put  in  a 
quar:  ooundo;  ,  u  little  nutn 

a  1 


a  link*  fait,  and  i ; 

then 

you  put  it  in  to  boil 

boilir 

I  1  '.RE. 

h  iomc 

It,   an  c 
alittl 

uld 
i 

;.  To  makt  a  Br  c. 

d  thin,  cut  oflfth 
put  on  the  boilingmilkjc 

ed  till  it  I 

lumps  be  b: 

of  butter  or  I 

will  t  :  and 

I  I)UC 

>  your  d  bake  or 

166.   To  make  Clare  1 

very 
weli 

fpoontuls  of  x>nful  of  fine  fl 

mix  it  with  a  little  « ream  ;  take 
and  wail)  it 

put  your  eg  ,  juit  to  co\ 

pan  bo" 

take  a  i'poon,  and  pour  t 
D  3 


(     Si     ) 

•  till  the;. 

I 

n,  a 

put  to  them  a  pint « 
id  ftir    it  w< 

• 

Boil  a  quart  of"  i  int  of 

•  flour  or  oatmeal  •  :-lvc 

hoi.  ;mlk, 

h  as  will  make 
droj 

tr  in  a  i 

lack,  butter  and  lu- 
gar  for 

heJ 
gooti  -a  little  I 

bout  the  I 
•  . 

apple  in   a  fine 

boil  them  in  a  little 
the  water  bull  be  .  put  them  in  ;  halfl 


I 

an  I  u  muft  I 

utter  -,  \ 

170.9 

)uml  o; 

cqu.il  th 
1 

them  in 

1 

but: 

T 
(  .  pouml  1  r,  fomc 

i  cinna: 

nuchmai 

tck,  an  :.  it  is  cold  put  it  into 

oven  .  To 


. 
Hour  as  you 

pur  to  it  .1  : 

Jul  (  vc-alt,   and  h 

the  ([][]'.  j  do  a  (  n  dump] 

white  v.  .lid  but- 

tcr  tor   .  j  boil  the  r  in 

loth  or  without ;  I     them  up. 

I 

•  ,   rafp 

out 

mb  and   fry  them  in  butter  till 

n  up 

thefo 

r  cither  for  a  ilh  or 

inkidl 

.y  make  cockle  loaves   or  mufli- 
roo: 

.  To  ma^  )SEBERR 

•  a  quar  oofeben 

nd  rub  them  through  a  hair 

tund  of 

but!  1     fhred    fine, 

han 

Jul  i  mix 

it  with  i 

if  you  pleafe  .  To 


(     85     ) 
.  To make  mm  I     t  Pie. 
Cafe  and  clean  the 
a  little  nutmeg,   pepper  and  fait,   cut  tl 
in  1«<  vou  muft  nuke  your  pie  with 

hot  butter  pafte,  let  it  be  oval  with  a  thin 
emit  j  lay  m  your  eela  length  v.  :ing 

Over  the;  •,  fo  bake  t! 

e  good, 
currants,  but  if  you  put  in  currai.  uufi: 

not  ufe  any  black  pepper,  but  a  little 
:r. 
176.  To  make  a  Tirbot  I  Iead  Pie. 
•  middlij  ; 

cut  oft*; 
Ion  it  pretty  well  w  ith  n 

it  it  into  a  deep  difll  with  I. 
>ver  it   v.  ith   a 
but  lay  none  in  the  botr 
take  out  the  r  that  it  was 

I,  put  it  into  with  a  1 

of  trefh  butter  and  :  with 

and  a 
pour  it   : 
you 

the  in  fip[ 

up. 
j      .  To  make  a  caudle  for  a  Pie. 

out  a  jill  ol 

yotk 
well,  and  1  to- 

gcth 

Ixrcaufc  there  is  no  1 
iathc  1  D  6 


86     ) 
This  caudle  will  do  for  any  other  lore  of 
| 

i  ;  meat  Tar  r 

Make  a  little  fhell-pafte,  roll  it,  and  line 
your  tins,  prick  them  in  the  infide,  aj 

i  when  j  m  up  put  in 

any  fori  de. 

I     ...  have  a  different  fort  every  da 
do  but  keep  your  ihells  bak'd  1 

Take  two  or  three  fcvillc  l  and  boil 

m,  Qxifc  diem  in  the  boilin  out  the 

bitter,  cut  them  in  r  out  the  pip; 

and  cut  them  in  d  in 

crili  AJ  till  tin 

(a  pound  will  i'v. 

t  put  in  too  muc  h  oi 
I  I  ice  th( . 

i 

'1  ts  with- 

out or  thn  fine 

two  of  the 
frhil 

I  till  it  1 

not   let   it    be    <  ;h   with 

oran 

II.  ! 

ike  a  pi'  iur,   and  rub 

with  a  Jpoonful  of  double- retin'd  fifj 

two 


(     «7    .) 
or  three  fpoonh  n  to  mak 

into  pafte  i  woi 

it  out  thin;  butter  you  ill  on  1 

flour,  then  I  ,  and  do  not  fill 

m  too  full. 

2.  To  make  transparent  Tarts. 
pound  of  flour  well  dri 
one  egg  till  it  be  melt  almoft 

three  quarters  of  a  pound  of  butter  whl 

I  lee  it  be  cold  enough  to  mix  with  an 
,   then  put  it  into  the  I 

thin,   when  you 
into  the  :  themo\ 

a  little 
they  will  be  tm 
\.  To  make  a  Sn- 

.iu\  a 
quai  a  pound 

:    lu- 
gar  . 

a  lit-  i  roll  it 

. 
k  them  I 
:e  fure  to  roll  th 
.cm. 
184.  To  make  Paste  for  Tart 
oiks  ot*  • 

Xc  in  quant 
yolks  ot  put  a  p' 

thebutte 
the 

and  work  it  with  your  l> 
to  a  paftc,  put  in  about  two  fpoe:  . 

fuj 


f     88     ) 

fugar  beat  ai  d,  and  about  half  a  jill 

of  water  •,  when  you  have  wrought  it  well 

together  it  is  lit  tor  uie. 

This  is  a  parte  that  feldom  runs  if  ir  I 
even  roll'd  ;  roll  it  thin  but  let  your  lids  be 
thinner  than  your  bottoms;  when  you  I 
made  your  tarts,  prick  them  over  with  a  pin 
to  keep  them  from  bliftering;  when  you 
going  to  put  them  into  the  oven,   wet  t! 
over  with  a  feather  dipt   in  fair  water,   and 
grate  over  them  a  little  double-iviined   I 
(Ugar,   it  will   iee  them  •,   but  don't  let  them 
be  bak'd  in  a  hot  oven. 
185.   A  Jbc 

Take  a  pound  of  wheat-Hour,  and  rub  it 
vcryimall,t!. 

Bour,  pui  to  it  tl 

t  them  \ 

then  roll  them  thin,  and 

other  if 

l86.   To  VWK  1S0N 

Pasty, 

flour,  or 

una 

and  tne  third  pall 

butter  into  the  Hour-,  then  take  the 
whites  of  three  or  four  cgps^  lx-ar  tii 

I  to  u  froth,  and  put  to  them  as  much 


(     89    ) 

will  knead  the  I  not  kn 

ir  over  fttff,  then  roll   in  the  reft  of  your 
butter  you  muft 

at  K  our 

butter  c\ 

the  crV  tic  for  U 

\  To  make  a  P aft e  for  a  S 

quartern  or  mo: 

have  0C<  jur 

put  a  pound  of  buttc  utile  (alt, 

n  work  .  ell, 

and  let  it  lie  whillt  i: 

good  enough  tor  a  goof 
or  any  other  \\ 

!  into 
k  a  pound  ot  butter  in  1  id  it 

roll  it  once  cm  it  is  fit 

i     ).  To  make  C  1  C    KM*. 

Take  a  f  it  a 

tent: 

pound  of  butter  in:  Bid,  then  with  a 

vork  the  butter  and  curd  I 
till  all  the  buttc  ,  and  rt: 

hair  ii  be 

;  then  t  with 

v  lpoonfuls  of  ck,  put 

it  into  your  curd  with  half  a  \  OOI 
gar  and  a  nutmeg  grated  •,  mix  them  all  to- 
v.ith  a  1  mc  curr 

onds  y  then  work  up  your  paftc  of  fine 


(     90     ) 
1   butter  little  fuj 

roll  your  paflc  very  thin,  fill  your  tins  \ 

'  t  them  in  an  on  e  they 

nough  take  them  o' 
fa  potfnd  of  butter,  with  a  little 

I  of  iu- 
,    let  it  ftand  on  the  coals  till  the  bu 
ed,  then  pour  into  each  <  i .  . 

till  they  be 

;  i    keep  them  f 
o.  To  make  Goofer  Wafers- 
Take  a  pound  ot  tine  flour  and  fix  < 

1  with  the  flour,  put  in 

half  a  pound  unci 

fugar,  h;  .    ind  .i 

little  fait  ;    you    m.i\  hree 

•nfuls  of 

I  put  them  into  the  Bl 

.e  firft  time  \ 
a  little  butter  in  a 

one  fide  of  your  it  them 

the  I  the  iron 

now 
bun. 

fire  hem 

Up  •,   h.. 

r  them. 

( 

K  them 
with  a  I 

liter 


of  a  pound  o 

little  n  oonful 

brandy, 

;  altogether,   and    bake  them   u 

new  milk,  run  i 
ler  curd,  then  ha  a  cloth  to  d: 

into  it  a  pound  of  bui  well 

.  oiks  of 

193.  To  mate  P  c. 

'le  earning,  asm  fien 

then  I 

ng  out  three  of  the  v 
m  into  t 

;  eel 

. 

>ottonv  j 
hour  will  them  i   you  mult  butter 

fore  you 
you   dilh  them  up 
wro: 

tnch'd  almon 
or  citron  cut  in  lonjz  id  grate 

:r  them. 


(      92       ) 

10  ;..  7c  m  i  'COAT  Chli.se. 

T  of  new  milk,  a  quart  of 

cream,  and  a  quart  of  water,  boil  your  wa- 
ter, them  put  your  cream  to  it  •,  vour 
milk                    Ik  warm  put  in  your  i 

j^OUr Curd  into  the  llraiiu  r,  break  it  as  lit- 
tle as  yo  nd  let  it  drain,  then  put  it  into 
your  vat,  prcl"  it  byd 

.  To  make  Cre 

Take  three  qua  milk,  one  quart 

of  Cl  KXMlful   of  earnir?£,    j  i.t 

thei  (land  till  it  I  the 

j<  lly,  '  into 

mould,  (1  .  , 

ids  upon  it,  andR 
about  two  hours  ...  ven 

pounds  upon  it  •,  turn  it  often  int<  >ths 

till  night,   then  t 

it  lie  in  the  mould  with  a  and  c  I 

till  n  ,    and   when    il 

till 
you  may  put  a  lit- 
tle fait  into  it. 

.  To  make  Pike  eat 

\ 

in,   put  in  a  jill  i 

it  in  yoi 
but  ii r il 

ou  mull  no: 
bailing,  bu: 

it  mufi  I  le  ic 

I  joiled  in,  and  if  you  think  it  L 

cno\ 


I   ) 

and 

boil 

•You  may  do 

n. 
^. 
\  (kin  and 

:ies, 

. 

jp  in  a  little  con 

Ijplirtle  wh'  I  and  a  lit!  r  or 

Regar  jord- 

it  it 
ut  it  irv 
boiled  in,   .1 

r  eels  be  roll  two  or 

three 

u  can 
. 

-   the  gt  but  you 

mult  not 

ore 
rthem  five  ounces  of  bun 

n  i   it  it  will  burn  ti. 

and  make  them  look  n  hour  v. 

1  i  when  they  are  baked  you  muit  take 


'        (     94     ) 

■ 

I 
.      1 

put  it  i 

n  it  with 

difli 
klc. 

20J. 

incs  from 
j  or  three  anc.hu 


(    95    V  W 

xnon-pccl  fi  ful  or  r  hitc 

xwt  the 
pik 

:::"•-'.  or 

•  it. 

as  much 
tlepep] 

r  in 
203.  to  drefs  *  d. 


•     (     96     ) 

:,  and  when  :  off  i 

I 
i  little  v.  h  I  of 

< 

- 

i  put  it  i 

your  e  of  le- 

mon, on-peel,   an  lhrimps 

.   thicken  .   a  little 

. 

i  the 
( 
i 

utter.      Garnifh  your  difh  v. 
horfc  mdHh,   IV 

at  not  the  i 

wipe  th<  loth* 

: tic  but* 

I 
»  the  iUv.  k.  little  |       I 

kg  to  the 

Ihred 

e,  let  all 
.  over 

a  flow  lire  •,  when  it  is  irt  of 

the 


(.    ?7     ) 
the  liquor,  put  l  tter, 

c  not  t;  nience  ol 

om  cc. 

205.  How  to  wake  S 

-cc 

of  bur 

fmall,  and  a  Ih 

much,  tor  fear   k  .   the 

fweetn 

206.  To  make  Sauce  for  H 

or  mufhroo 
vy  thai  con 

•  but' 

it. 

tke  your 

gravy,  a  bhdj  or  two  ol 


- 


mr  and 

.    i 

m    with    nut  lair, 

hem  round,  I 

n't  poll: 

.  j  them , 
I 

ii  the  milt  •  hem 

ind  tic-  t! 


I 


. 


liicir  t;n 


.1   roans  between 

and  lemon  •,   lb  fervc  th 

2  10.  To  j      i  i     •    incs. 

a  little  flour  and  fait  •,    I 
but:  >ur  her- 

s  into  t' 

and  butter,  put  it  into 
I  lit  it  in  the  n. 
■ 
your  herrings. 
I 

1  Ierrin 

out  the 
ind  roans,  and  fl 

.    Tojlt'.'  RS. 


(      ioo     ) 
wit  ',   a  lump  of 

of  vim 

■ 
up. 

Tak 

a  lit- 

madd 

in  the  i  i>ut- 

cri 

;    in  thr 

or  !  up. 

J  I  lifh  or 

, 

Ojx:  i.'ic-m 

ppCT| 

.iitity, 


a  flow  oven  ta 
c  the  poc  up  clofe  and  they  will  k 

To  make  artificial  Sturgeon  i 

:  in  fait  '  :our  hor  ith 

good  ftoreoffalt .  Kite 

wine    .  r   and   three-   quarts 

boil  :n  a  littl  ir  in  the 

nuch,  if 

it  till  it  be  cold,  put  the 

* 
Takr  mulhroom  >,  an  but- 

>oth  in!: 
cd  then.. 

ulc 
Iflou. 

i 

Tak 
peat 

i 
ut  in  vc 


Air  them  on  the  fire,  h  them  till 

v  be  (tiff,  tli 
ftirthem  tillthej  at  them  aqu; 

[  into  a  | 

it  into  a  froth  n 
u  think  proper  ;  bake  them  : 
oven  almoil  cold,  and  keep  th  life. 

• 

RID  into  j  ith  a 

lump  pi  A  a  little  fait,  let  them 

(lew  over  a 

n  a  little 
v   them  *  nd  put  tl 

dov 
you  wnftrink 

i 

them 
up  WH 

ito  two  pots ;  they  will 

take  thl 
•  eel. 

,  or  any  other 
.III  the;, 

coi\  C  the  lilh 

and  cut  it  in  th 

rub 

:  flc  .  it  in  fin 

pi: 


,  hot 
put  in  th 

lilh  bl.; 

)  the 

it  to  till  all  I 

it  is 

: .  To  make  S  a  u  c  e  for  S  a  l  mo  n  or  1 

Boil  your  turl 

om  the 

and  a  little  I  licken  il 

6  of  crc  :  to  it  a  litl 

parflcv  and  fenn  not  put 

parf  ill  goin 

. 

^rcac 

.  ■.' 
I 

y  be*  fell 
boil:  n  in 

i 
I 

lifh. 

in  w 

!icm  in  the 


boiled  take  the  fiih  from  the  bone,  ai 
don't  break 

and  tail  j  take  the  whin 
the  ]  ,  i  quarter  an- 

apple,    a  little  onion  ihrcd 
,    or    ih  .d   a   little    lemon-] 

fhred  the:n  all  together,  and  lie  them  OV< ; 

II  both  ikies  in  the  ihape  of  a  her- 
off  the  peel  of  a  lemon  \ 
thin,  and  cut  it  in  long  bit 

iU  mud  lie  this 
hi<  k.     ( 
nilh   your  dilh   with   a   lew  pickled   i 

tnd  mufhro  >  ,  fo 

3  them  up. 

2: 

fowl  little  white 

veal  and  mince  it  pi 

han  :ine, 

ir  or 

eggs  Hired  ;  dlfh  and 

lace  in  the  dilh  with  th 

fide  up,  \  your  meat  and  other  in 

another  \   fet  in  the  mid  >n  or 

mango,  .  uichovi 

lumps,  pick  :\\<\  a  tew 

led  mi/  es  of  lemon  and  ca- 

per -rve  it  i 

proper  lor  a  fide-difli  either  at 
noon  or  night. 

225.  T$ 


I 
out  five  of  : 

them  a  link 

.kc  a  lit 
watt  r  all  n 

alrrv 

r,  a  poun  1  of  douh 
and  non  beat 

print 

I  D. 

TaL 

I 

,uft  be 

ed,  two  oun  nnamon, 

>nds 

d  into  the  li 


(    iotf    ) 

all  the  I 

t, 

I  the 

fter 

our  with  I  little  fall 
i 
mdl  for 

put  in  bci 
and 

I  .ill  your 

and  pur 
in  the  1  in  hour,  and  let 

it  (fa 

i  in 

)our  he 


io7     ) 

b 

i 

whi: 

houi 

it  01 

u  wou]  I 

mull  add  a  little  more  fug.tr  ;   \ 

and  put  it  into  th 
23c 
Tak 

:  an  ounce  of  n 

I 


II  oi  br 

uart 
i 
i 

melt  in  I 
till  new  milk  ill  the  but 

.  hole  in   the 

nlde 
at  the  top  a  tittle  flour,  t;. 

•  by  the 
F  the  bell  raifins 

. 

. 
ft  it  be  enough  h 
an  i 

i .  To  make  a 

out  hall 
whi: 

i  lear  from  n 
I     it  a  liltl  r,  and   * 

'ill  ir 

. 
m\  ;    i  m   in 

r,   that  is 


beat  it  vt  i  it  look 

te,  then  mix  to  it  a 
ouiu  half  a  pound 

It  it 
,  butter  your  girth,  and  | 
oven. 

:.  To  make  CjlKes  to  keep  all  the  Tear. 

II 
of  flour  rtcr 

unfalted,  work  it 

till  it  cream,  three  fooonl  ick,  and 

jil  it  till  it  is  not  bl- 
and beat  it  *  work  thefc  toget 

te  a  nutn 
It   in  three  eg 
whites,  mix  them  well,  then  with  a  ; 

make  th 

k  and  It:  hem 

on  buttered  pa]  not 

ran'  ctL 

j.  To  make  Shrlwsberrv  Car 

1         '  •     | 

■ 
>und  an 

.  nutmeg,  beat  in  thn 

th   a   little  rofr- 
water,  and  i  ;t,  let  it 

I  hen  make  it  up  into  cakes,  prick 
\m  on  papers,  wet  them  . 

a  feathei 


(     no     ) 
m  a  little  fine  ;  bake  them  in  a  flow 

oven,  cither  on  tins  or  paper. 
u   To  make  a  fine  C 

itinds  of  l\nc  Hour  dried,  and 
ir  pounds  of  loaf  fu 
pounded,  in'ud  and  warmed 
cur:  armed  before  (he 

!  and  a  half  of  all  tlanch'd, 

•,  dried,  (lit  and  kept  warm  ,  jnds 

of  good  butter  well  waln'd  and  beat  fron 

tir  >\nd  a  half  till 
it  comes  to  a  fin  .  \   put  to  t). 

,  work  it  Upi  and  then  the  Hour, 
put  ;i  all  the  v.  I 

and  mix  all 

and   aim  i  null 

be  i  a  in  weight  in  the 

ftu'i;  .  ic  whites  beat  tl 

h  \   jrcfu 
mull  not 

d  and  .1 

and  citi 

,   it   will 
four   hou 

but  let 
• 
'and  Hop  it  cl 

I 

Iri- 
re,  when  in  a 
pound  of  buttei 
pound  of  caraw. 


(     III 

ick  •, 

tin, 

236.  To  make  an 

1  if  flour  \ 

and  clo\  four 

fpoonfuls  of  go  and 

the  but- 
ter, warm  the  creu:n,  and  m  r  in 

parte,  butter  your  tin  be 
put  it  in  •,    an  hour  v 

-.  To  make  m  Cake. 

n 

the::. 
a  poum! 

1  youth 
in  v.  on  you  :  i  as 

-urn  the 

Tak  :rters 

and  half  a  pound  of  <  ui 

rub  you: 

my  yolks  of  eggs  as  uill  lithe  rfi 

1 

n  little  r 
<u  lie  th 
239.  Tom. 

Take  a  |  ran  I     ■ 

E  6  (rub 


(       112      ) 

{rub  them   in  a  cloth  till  dry)   a  pound  of 

leave  out 

of  n<  d  tour  fpoonfuls  or  fa<  k  or 

two  of  brandy,  beat  the 

;  then  take  a  jill  of  cream,   and 
a  quarter  of  a  pound  of  but- 
let  them  on  a  fire,  and  ftir  them  till 
butter  be  melted,  (but  do  not  let  t! 
boil)  grate  a  large   nutmeg  into  the  flour, 
with  currants,  and  1 

all  together,  beat  it  with  your  hand  till 
it   l<  bowl,   then   flour  the   tins   you 

the  pail  d  let  them  (land  a  1. 

to  rife,  then  bake  them  an  hour  and  a  quar- 
ter. 

240.  To  make  Macaro' 
T  and  of  I  nonds  and 

while  b 
.ultnot  bob 

he  white  und 

and- 
ful  ot"  fl  )<;r,  mix  all  I  lier, 

nor  be  fo  hot  as  Tor 

cs% 
Take  :  a  pound  of 

butter,  a 

out  two  i[>oonful 

\  let  them  to  rifi  arc 

,A  half  a 
pound  of  caraway  com;  them  up 


ing 

I 

put  Vm  in  a 

-a  a 

rirc,  let  r 

J  dry  t:.      | 

i  pound  of  Lon< 
before  the  fire,  i 

r,  beaten  an<  .  our 

eggs  and  th 

pound t:  .put 

it  into  a fton<*  bowl,  \s  hen  it  is  almott  cold  put 

;ofc 
If  an  hour, 
■ 
and  I  ,  whilll  - 

clca  little  flu 

in  your  curr  r  of 

into  them  tl  hout  the 

>  not  let 
fig  be  thicker  t  J  oa 

with  a  l:ttlc  brufh. 

244.  To  make  a  BlSCUlT  C 
Take  a  pound  of  fine  flour  dry'd  be- 

• 


(     H4 

ul  or 
i   the  iii 
hou  and  mix 

ther ;  put  in  an  oun< 

put  it  into  your  tin 
bake  it  an  hour  and 

•245.  To  mnke*CRAi 

1  pound  of  fine  flour,  half  a 
pound  ( 

muft 
n  put  it 
flour  and  work  it  to  roll  them  as  thin 

.  >md  cut  them  out  with  qi 
•  tin  t,  lie  th<  rbake  tl 

in  a  flow  oven. 
'I'll 

246'.  Tc  m 
1  f  fiour,  a  pound  of  but- 

ter, 
well  c  leaned, 

melt  the  buttei 

d  only  : 

it  it 
1  till  all  is  in  ;    I 

at  it  till 
nil  the  flour  be  in,  th 

them  it 

rts  on  tl 

when 


The 
mufl 

1 7.  Y  £  w. 

a  pound 
gar  the 

.  )ur 

>nds  bla  jc  in 

togc  at  it  into  your  hoop  or  * 

ut  an  h 
•  it  in  a  q 
to  I 

.  To  make  c  I 

and 

ginger,  dire 
II 

o  a 

)  bake, 
. 
hour  and 


(     "6    ) 

>,  To  make  Chocolate  C 
Take  e,  more  or 

u  would  have  your  < 
boil  it  in  a  pint  of 
.  mill  it  1  with  a 

Iks  or"  tv.  and 

them  \\  :  out  the  drain, 

put  to  them  three  or  four  Is  of  cream, 

mix  them  ail  together,  let  it  on  the  fire, 

till  it  thicken,  but  do  not  let 

.  mull:  i  ur  tafte* 

p  ftirring  it  till  it  be  cold,    fo   put  it 

or  china  difhes,  which  you 

pleale. 

>,  To  make 

:nd 
of  fil  11  the  f\ 

and  water  1>  put  the  juu 

four  good  U  ateCi 

It,   let    II 
the  I 

till  it  juft  linn  ,  (train  it 

thro'  loth,   th  it  oil  th 

gain,  ilow- 

.  ilir  it  till  it  thickens  on  a  f 
then  drain  im 

do  not  let  it  boil,  it  urdle. 

0  make  C 
J  uait 

of  new  mil!..    I 

ivingout  half  of  the 
rry  well,  put 
to  them  a  pint  of  lour  cream,  mix  th 


boiling    bur  >ur 

id  as   i 

I 

■ 

make  ti 

be 
too  thick,  mix  to  t:.  or  three  lpoon- 

i  upon  a  c: 
dilh  in  lumps  j 

•  eCre 

>,gs 
or  any  Other 

take  out  the 
pulp-,  then  take  t!  r  or  five 

egg-  :is)   three  quar- 

t)eat 

and  grate  in  a  little  lemon-;  beat  all 

together  for  an  ]  then 

it  on  a  cl 

Talc  three 

th    a 

,  and  beat  them 
:r,    a 
fp 


1 ' 

or  two 

.  then  put 
on  l  boil   ir  ;   th<  n  beat  two  i 

ur  them  into 

loaf  1 
i'c  mak:  Rice  0>* 

h 

•   on  the 

It   to   it 

well 

i  |  ut  it  into  j 

pur  to  :  of  a  lei 

,   and  ftir  it  till 
up. 
I 

I 
quarts  ol 

and  half 
the 


I  10        ) 

put  tot 
as  t 

or  rhenifh,  mix  them  well  i 
not  j  k  be  to  icm 

ing  all  the  rime 
Jip  it  in 

■ 

on- 

•nto 

hart(hoi 

AW. 

| 

md  let  it  I  m  hour  ( 

four 
then 

ling 


(    I 

I 

r,  and  ft 

I 

r  ufe. 
.   2 

I 

refin'd  fugar,  p; 

..ful  or  I 

.  mixalltogei  th  the  juice  or  w 

your  lemons,  and  if  your  k  not 

and  i  cr  a  (love  or  ch  itir- 

1  r  it 
ill  curdle. 

I 

a   pint   of  (]  the 

to  it 
double  rcfin*d  fu|  oon- 

and  the 
three  lemons,  fornix  all  together,  and  (train 

them 


121        ] 

■ih  into  your  Gl 
ard,   fet 

I  thicken 
than  be  yellow, 

put  it  in  >r  ufe. 

k-e  Sago  I 
two  oui  it  in  a 

little  water,  fet    it  on   to 
milk,  and  let  ir-  n  it 

Kl  put  to  it  three  jills  <  \  boil  it 

ether  with  a  blade  or  two  of  mace,  or  a 
(tick  of  cinnamon  *,  out 

the  I  ale 

- 

i 

e  thick:. 
let  it  boil;  when 

tafte,  then  put  if 

260.  To  m 
B 
of  cinna 

all  i 

Ian  almoi 

and  beat   tl.  .    a    1  ttl< 

pound  of  po 

:n  amor 
and  fet  I  i  the 

whilft  it  be 


(      l     ' 
let  it  boil  i  when  you  take  ir  off  put  in  a  little 
bran  it  intoyourcupi 

Yjdi 

i  T. 

Take  a  quail  I  it  with  two 

ate  in  a  I 

out  hall*  the 

11,   and  a  pint  of 

goo,  i  mix  it  well 

h  your  eg  and 

ftir  il  cull. u\l  j  fet 

a  diih  that  i 

• 

whiltt  it  Vt  let  it 

»u  mud  man  .in  hour 

artK>, 
and  then  it  will  1 
a  little1  I 

I  till 

262.  Vo  /;    kt  a  I 

into  it  th< 

inef 

in  hour, 
Qea  tor  ul  :•  'To 


(      123      ) 

whi  .on, 

whip   it 

then 

ike  a  qv  und 

of  a! 

in  ir,  and  boil  it  w 
and  till  it  cu 

cloth  till  morning  and  then  I 
rub  it  throi; 
oon,  or  i 

.    . 

p    take  out  ; 

in  the  oven,  out 

1     ' 

I  again,   . 

cither  int 

To  make  S 

b>!\ 


) 

>ur,  pui 
it*  it  is  n  a  little  flour,  fo  laic 

• 

Goose, 
a  little  bi 

!  put  it  i 

B  for  a  I 

n  to- 
you 

I  in  the  ior- 
ivl,  lo  it  will 

You  mull  | 
269.    i  v. 

calf9! 

beat 

boil 

ii\  arid 

fine 

and  turn  it  1 
nch'd  almor 

- 
boil 


(    m   ) 

I  them  over  a  Qo\  air  or  better 

be  conk.  s  cold,  if  it 

be  too  ftiff,  J  put  to  it  as  much  ci 

as  icily,  boil  them  to.  ether  with  a  blad 

.  peeten  it  to  you  with 

drain  it  throi  >th,  ilir 

hilft  it  be  cold,  and  turn  it  our,  but  firft 

loofcn  it  in  v.  ,  and  put  it  into  your 

di(h  a  did  the  other  flu: 

o& 

o  or  thr 

:  from  the  llalks,  :ain 

r  it  into 
t>f  butter,  and  a  little  fait,  keep  ftirring  I 
the  time  whilft  it  I  kc  it 

out  the 
. 

poa^  |  fry 

tome  fipj 

in  y> 

mor 

.ch  and  I  dry, 

marble  little 

wh:f 

pound  (  lto- 

geth 

your  white  <  put 

I  upon 


(       126      ) 

upon  a  ir,  then  cue 

them  in  ,  and  lie  th< 

tin  or  paper,  at  equal  diflances,  that  they 

't  touch  one  another,   and  let  them 

Qowov(  ike, 

273-  ^o  fry  Artichoke  Botto 

when  tl. 
the  full  growth,  and  boil  them  as  you  would 
do  I  pull  off  the  1 

out  the  choke,  cut  off  the  ft.dk 
you  can  from  the  bottom  \  ta 

our  arti- 
in  them,  and 

v  them  r,  feme 

in  halves  •,  fen  n  up 

it  in 
the  middle  of  h,  lie  your  artieh 

round,  and  ferve  them  up. 

'her  noon 
or  night. 

274  ''zjfi't  A] 

• 

in  a 

flew 
I 

!' 

r  full  growth  boil  t; 

.    pull  off  the 
cut  off 


r*7     ) 

•  them  on  a  tin 
n,  or  an  earthen  diih,    1 

>  hot  it 
will  brown  them  •,   you  n  m  before 

the  fire  if  you  have  conw  \  when  they 

put  them  in  pa]  ,   and  k 

ufe. 

Take  a  pound  of  double  r 
a  p; 

into  it  a  pound  of  the 
pins,  pared  a 

. 

and  v 

I  cut  lil 

),  Hick 

ufe  the 

and 

r  run  thi 

>u  mufl 

2 
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lun^-  with  the  pippin  liquor,   and 

fee  it  over  a  gentle  fire,  lei  it  boil,  and  (kim 
it  well  i  whilw  you  are  miking  the  jelly,  you 

mull  have  your  whole*  pippins  boilin 

fame  time  \  (they  mull  be  the  faireft  and  beft 

ins  you  i  at  the  coi 

them  neatly,  put  them  into  : 
do  them  ;  you  mufl  lyi^ 

rup  •  it  them  into,  the  quantity  as 

you  think  will  boil  them  in  clear  •,  n 
Grup  with  double-  refortl  fugar  and  v. 

Up  you: 
cloth  or  muflin  feveral!. 
and  water  1  , 

•  that  the  lyrup  always  1 
over  them  \    iometi:  and 

them  on  again,  let  them  boil  till  they 
bee'  flf  the  muflin 

ip  in,  and  em  into  : 

■ 

>iled  to 
i  the  juK 
il  \  then 

that 

nip 
put  them  in- 
little  |  till  they 
be  tender,  and  then  boil  them  in   the  f) 

A  in  ;  then  take  them 
out  and  lay  them  upon  the  pippins  before  the 
jelly  is  put  in,  and  when  tin 

cm  up.  27S  T$ 


I  ) 

:l. 

ther 

ound  oi 

put  to  t h  lice 

;non,  grate  in  half  a  mi- 
en it  to  your  up. 

Boil  h  .  ind  of  rice  in  tv. 

rice  milk,   with  ibme  li 

and  I 

whit 

put  in  a  little 

th  line  | 

:  you  put  in  \ 
mon,  put  it  i      .  "  ,   with  n  \ 

flices  of  lemon,  it  up. 

t8o.  To  makt 

for 
\\  a  quart  o:  with  a  flick  of  I 

both  yolks  and 
and  beat  them  v< 

into 
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mto  your  crc  put 

-      •  ,1    H- 

,    ft) 

it  be  thick,  but  don't  let  it  boil}  tak 

afli  them  very  well, 
plump  them,  then  put  them  to  your  cuftard  -y 
.1  let  youi 
the  currant  "i  link  to  the 

bottom  ;   \vi.  h  it  up, 

put 
arul  '  .ion. 

281.  To  make  a  Dijh  cj  Mii.k. 

:1  a  qua  lilk  with  .1  (lick 

cinnamon,  then  put  to  it  a  pint  oi  ,  and 

ne  boil  1 

r  1  all 

I  ■  them  vc  hem 

ftjillof  milk,  mi  r,  and  let  it  over 

thi(  ken 
like  cut:  n  it    to  fte,    and 

te  in  half  a  nutmeg  \  then  put  it  into  your 
■ 

This  is  J 

. 

halt 
I  the 
and  put 
I    . 

and 
it  till  the  ifil 
Ived,  run  it  throui  I 


i,  then  quart  of  cream 

out  all  the  juice 

it,  then 
;i  it 
dilh 

.  i 

Sometimes  a  1 
do,  according  to  the  gcKX  the 

whit 

You  mull  /ou 

want  it  for 

283.  To  make  Scotch  Oyst  ;.;*<;. 
Take  two  p  :    the  thi 

leg  of  v 

t  in  a  marble  mortar,  tl 
fhrcd  a  pound  of  ,  and 

n  well  l 

■ 
nutmeg,  pc] 
tog< 

II,  aboi 
;con,  tl.  ;kes 

m  •,  the  i  may  either  broil 

drippinp-pan,  or  let  th 

1  in  the 
Idle  of  the  dilh  and  lay  the  cakes  roo 

4  then 


(     i#    ) 

then  .  few 

oyf- 
if  you  have  any,  (o  thicken  it  up  with  a 
:  butter,  and  fcrvc  it  up  hot.     ( 

nilli  your  difh  with  pick 
. 
:e  broca  t  any 

take  off  all  the  low  1 
your  jpinbun 

do  a 

It  them   in  ! 
and  boil   them  in  fait  a 

S  ;   you  .  :  your  v. . 

m  in  ,   boil  the  1.  fait  and 

boil  be  put 

I    it 

I  u  if  it  boil  too 

>u  muft 

i  do 
I  the 
bunches  round  it,  a 

difli  or  a 
dilh- 

r$. 

out  I 

I  boil  t.;. 

.lit  ; 

n  round  your 
.it,  and  j  r  them  a  little  butt* 

in  a  large 
n  othcrwile, 


C     t33     ) 
.  To  boi.  (  oi  Sproi 

Take  your  fprout  die  out  i: 

and  the  hard  ends,  fhred  and  boil  then 

do  other  etting  a  little  butter. 

287.  To  fr  to  look  like  Trout. 

liddlingfort  of  pariheps  not  over 

thick,  boil  them  as  lok  as  you  would  do  for 

ig,  peel  and  cut  them  in  two  the  i 

)U  mull  onl\  ,11  eiuis  not 

:aickones;  beat  th:  put 

to  them   a  fooontu]  of  Hour,  dip 

■\n  in  butter  alight  brown, 
•  tor  your  faucc  a  little  \  and  but- 

to  lie  round  abou: 

288.  To  ma'  another  \ 

! 
it  as  much  hot 
. 

{xrel,  a  I 

.  our 

tit  it  up  in  a  cl  11  it  ;    (it 

will    tal.  a  quarter    I 

,k   it  v, 

•ers  round  your  difh  \  fcrve  it  U]  I  lit- 

JOOSFBERRV  CR: 

Take  aquartofgo  coddle; 

and  bruife  them  \  irtar 

wl,  and  rub  them  with  t 
•fa  trough  a  hair  fieve,  till  you  t 


O.K 
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out  all  the  pulp  from  the  feeds  •,  take  a  pint 
of  thick  cream,  mix  it  well  among  your  pulp, 

grate  in  ibme  lemon-peel,  and  lweeten  it  to 
fervc  it  up  either  in  a  china  diih 
or  an  earthen  one. 

290.  To  fry  Parsnets  av.oi1. 
Boil  your  parfneps,  cut  them  in  pie 
about  the  length  ot  your  finger,  dip  them 
in  egg  and  a  little  Hour,  and  fry  them  a 
light  brown  •,  when  they  are  fried  difh  them 
up,  and  grate  over  them  a  little  fugar  :  You 
mull  have  for  the  fauce  a  little  white  wine, 
butter,  and  fugar  in  a  bafon,  and  let  in  the 
midd  mr  difli. 

1.  To  make  Aprh 
lite  ten  apricocks,  pare,  (lone,  and  cut 
them   in  two,   put  them   into  a  pan  with  a 
quarter  of  a  pound  of  loaf  fugar,  boil  them 

'y  quick  whilllt!  r,  folet  tl 

ilar.  y  are  cold ;   th  fix 

out  hali  •  them 

very  well,  add  to  the 

ell   together    with    a 

infill  of  r  a- 

pricock  at  them  very  WtU  together, 

with  four  ounces  of  put 

th  a  thin  palle  unde; 

hour  will  bake  it. 

1 2 .  To  make 

BUte  a  pint  of  )  it  with 

of  cinnamon  and  fix 
the  whites)  when  yc 

th  a 
irtcr. 


1 

quarter  of  a  pound  of  fine  fugar,  let  it  over 
a  floi  one  way  whilft  it  be 

to  be  thi  n  take  it  off  and  rtir  it  i  I 

tie  cold,  and  pour  it  into  your  difh  ■, 
t   apricocks,    as    you   did   for  your 
pud.  .:her  a  little  hig!  en  they 

are    cold    lie   them   upon    your    tuftard 
equal  diftances  •,  if  it  be  at  the  tin 
you  have  no  ripe  apricocks,  you  may 
ferv'd  aprico 

293.  To  make  ]  .77. 

Take  a  pound  of  meal  and  dry  it,  a  pound 
ot  fugar  finely  beat,  and  mix  thefe  togc: 
then  take  the  yolks  of  five  or  fix 
jill  of  thick  i  :  as  much  as  will  mal 

up  to  a  palle,  and  fome  cor:  ,  lay 

em  ;  bake  then. 
quick  oven  •,  be:  hem  in  the  oven 

tic  rofe-water 
refin'd  fugar  to  ice  them. 
294.  kPRICOCK 

gar,  let  not  your  apricocks  be  too  r: 
them  and  cut  them  in:  :.ike 

three  quarters  of  a  pour. 
;  on  the  chip 
till  the  fugar  be  ^.oc\  the 

';cm  clear,  and  la 
or }  Ic,  with 

wit:  m  in  a  i; 

when  ti.  on  one  fide  tun 

I    0 
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other  on  glaflcs  and   pan  h  them,  then  lcrc 
them    into   a   tlove    again  •    when   they   are 
I ;y,  pour  them  on  hair  fievcs  till  they 
are  dry  enough  to  put  up. 

295.  To  /;;.  o  Gri-el. 

:c  tour  ounces  of  fago  and  walh  it,  fct 
it  over  a  flow  fire  to  cree  in  two  quart 
fpri;  r,  let  it  boil  whilil  it  be  thickifh 

and  loft,  put  in  a  blade  or  two  of  mace,  and 
a  flick  of  cinnamon,  let  it  boil  in  a  while,  and 
then  put  in  a  little  more  water  ♦,   take  it 
put  to  it  a  pint  of  claret,   and  a  little  can- 
then  put  in  the  ju  a  le- 

mon, a:  p  it  to  your  tafte  •,  io  ! 

it  up. 

296.  7  rs. 

1  of  young  fpinage 
and  waili  it,  drain  it  from  the  \\ 
into  .  ,  .\n<\  a  little 

fait,  let  it  flew  whilil  it  be  tender,  only  turn 
it  in  the  boiling,  then  tal  and  fqui 

out  •  buc- 

.!  d£ 
currants  plu 
three  toafls  cut  from  a  penir  ell  but- 

Ti.  difh    either    at 

noon  or  nig 

roajl  a  Be  as  r  K 

fat  on, 
and  (luff  it  all  round,  f<  with  a  little 

p  it  in  a  kell. 
n  the  fpit  with  a  little  rip- 

;ng 


pwr  kidney 

tlik  a  lump  of  butter  and  Hour  for 

.ice. 
*      To  m  :  n  c . 

Ct  herbs  ;   a 
bs,  a  little  fine, 

out  the  mix  al- 

*    . 
with  one  part  of 
fluffing,  and  fry  the  other  part  in  little 
it  up. 

298.  To  fir    [ 
x  middling  cucui  and  cur  them 

in  dices,  but  not  too  th 
lit tl  ut  the  v 

into 

gravy,  fome  whole  pej  >|  but- 

fill  or  tv.  to  your 

tafle  •,   let   them  bod   all 
them  with   flour,   and   ferve  ihem  up  with 

,.   To  make  an  Oat: 

•  or  four  >onfuls 

J  done  through  .1 

roilki 

whilft  it  be  thick, 

butter,    .1   fpoonful  little 

lemon- peel  fhred,  a  litti  r  beaten 

cinnamon,  and  a  litl  -g% 

(leave  out  tv.  and  put 

a  quarter  of  a  pound 

them  vci  put 

it  into  your  difti  with  a  palte  round  your  difli 

edge* 


(     i3«     ) 
edge-,  have  a  little  rule-water,   butter  and 

300.  TomakeaCALT'sHEAX)  I 

1  [alf  boil  head,   when   it 

cold  cut  it  in  (lices,  rather  thicker  than  you 
would  do  for  hafhing,  feafon  it  with  a  little 
mace,  nutmeg,  pepper  and  fait,  then  lie  pa 
your  meat  in  the  bottom  of  your  pic, 

pickled  oytters,   and  mufhroom 
one  and  a  layer  of  another-,  then  put 
in  half  a  pound  of  butter  and  a  little 
when  your  pie  conies  from  the 

of  fix  or  eight  eggs  b 
tem  round  your  pic  ;  put  in  a 
little  melted  butter,  .  fill  or  tw 

whit 

befo  lie  in  \o\  -null 

be  a  Handing  pie  baked  upon  a 
puff  ound  tl  of  the  difh,   but 

le  in  the  bottom  of  your  1 
when  it  is  b 

This  •  >m  difll< 

301.  To  make  Flde: 

tub 

ind  till  it 

n  ro- 

thfen 

from  the  raifins, 

VC  ;    add 

loaf  fug 

it 


id,  jutt&syou  pleafe;  ntoaveflcJ, 

and  !  nd  in  a  ;. 

mon  it;   the  veflel  mull  not 

be  ft  p  till  it   has  done  working  -,    if 

your  raifins  be  vc  out 

the 

302.  it  Gooseberry  Wllfl  cf  ripe 

Gooseberries. 
Pick,  clean  and  beat  your  goofeberries  in  a 
marble   mortar  or  wooden   bov  Jure 

tl  in  quarts  up  he 
fpring  water,    and  let  them 
or  twelve  hours,   then  rub  1 

ell ;  ilrain  them  thn 

kt,  and  to  every  pounds 

off  agar,  and  a  jil)  1  then  put  all 

into  a  fv  :  all,  and  keep  it 

:r  months,  then  decant  it  off 

till  it  co:  r,  pour  out  the  grot] 

1  the  vei:  ne; 

.Ion  a  pot  ,  let 

it  IV  nth  in  tl  i  the 

thro1  a  Bannel  lv.<*,  and  j 
the  other  1:1   the 

not  be  1  bottom  .ilk,  tor 

g  out  the  gruu; 

.rant 
wine  the  let  them  be  red  ( 

30-;. 
T. 

pot,  hear  four  . 

the  l<  :  it  ltand  all  night,  then  (i 

them 
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:i  thro*  a  hair-fieve *,  put  to  every  gallon 
unds  of  tine  fugar,  and  ftir  it 
well;  take  the  whites  of  four  or  five  eggs,  i 
them  very  well,  put  them  into  a  pan, 
fk  it  very  well  before  it  be  o\  er  hot,  when 
n  begins  to  rife  take  it  off",  and  keep 
it  flamming  all  the  while  it  is  boiling,  let  it  boil 
three  quarters  of  aq  hour,  then  put  it  into  the 
tub,  when  it  is  cold  put  a  little  new  yeaft 
upon  it,  and  beat  ic  i  that 

it  may  head   the  better,  fo  work  it  for  I 

,  then  put  it  into  a  I  bung 

it  up  dole,   and  when  it  is  fine,   bottle 
304.  To  make  R  he. 

T  ■  water, 

of  p:  ck  OUt   the  I  dks 

and  I 

>  a  tub  •,   take  the  raifins 
and  chop  t! '  .  (mail,  when  your  u 

is  I)  rm,  put  in  your  rail".  rub 

thei  ir  hand  \   vJien 

have  put  them  into  I 

for  '  ring  them  t  then 

ftrain  out  th  .  hair-Ik  put 

then  n  harden 

in  tl.  >r,  LO  put  it 

full, 
bung  it  up  1  nlil  it  is 

.  )U  mull  not 
the 
grot 

grounds  out  of  the  and  wafh  it  out 

h  a  little  of  your  v.  :n  put  your  \. 


(    I.rI 

into 

then  bt  A  let  it  K  or 

f  it  Lx:  very  fwc 
let  ::  it. 

Tak 

an  hour,  and  when 
old,  pu- 
re 1, 
ami  e  gallc  i  a  quart 

.  . 
bcf<  [K  burn  a  b. 

W 

>ur  hand,  whillt  you 

our  tub,  • 

. 

with 

I  it  in  •,  to  every  E 
gall 
bun 

the  bar; 

the 


the  I 

thro1  a  bag,   th  n  ;  in  i 

rrel 

r,  and  let  it  ftand 

bo;.  is. 

307. 

. 

up  and  wori 

1 
>rk- 
.  and  it  will  I 
!  nth. 

308.  To  make  Orange  B: 
1  ike  .1  qu  -Jit 

oranges  thin 

i  pound 

ind  let  it 
mix  it  with  the  bran      . 

300.  To  make  Oram  r  W 

n pounds 
of  j 

an  hour, 
2\u\  flcim  them  n  hilcany  tkim  will  til 
ic  is  cold  enough  for  w<  put  to  it  fix 

our 
and  fix  fpoonfuh  t  \  beat  tl 

and 


put  in  tl 
ami  juice  or 

then  tun  it  up  into  a 
bottl  months  i 

.  Tc  makf  Cowslip  Wine. 

molt  at  1 

of  t:  Ml  hour, 

I  to  let  on  t!  r  of 

ift  off  t; 
cow:  :  put  on  the 

in  a  ry  time  I  tiic 

:lips  be  ;  h  mult  l>e  fix 

lemons,  cut  off  *  I  the  infidea  put 

into  your  barrel,  t.;  pint  of 

clolc  up  month, 

then  bottle 

ek  or  tc  vou 

make  your  v. 

.j  that  is 
good,  in:-  the  bra: 

make  Or  an  mother 

ilions  of  water,  an 

ter  00   I 

whifk  t1 

,  and  let  it  boil  for  half  an  hour  •,   I 
oranges,  pare  t  in,  put  tl 
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into  your  tub,  pour  the  \\ 

ut  un   i 

un  it  in- 
• 

bar- 
rel . 

To  make  I 

of  ] 
put  it  ini 

t 

I  on  a  littl 

the  tub,  be- 

OUr  barrel  pur  in  a  bl 

ofifi 

you;  airofth 

all  r. 

I  this 
qu*;:  four 

f  r.-ifins 

up, 

but  not  too  c 
butt'. 

313.  To  make  /  ?.. 

,,11 
1  the  pai 
ons  of  \s  th  fix  poum 

pow  ar,  boil  them  together  half  an 

hour,  Oci  il,  and  when  it  is  bl 

arm 


m  put  it  on  rtiuft  be  v 

and  let  it  Hand  tl 

it  thro'  a  hair-(i< 
lei  cloft  it  up,  an  J  \.  it. 

3  *  4  • 

Take  I  .hen  they   are  full 

ripe,  to  thra 
dozen  of  large  lemoi 
the  thinner  the  better,  fqueeze 
and  oranges  togethei 

hair  and 

and  a  quarter  i  about  tl 

ill  make 
a  quart  of  juice,    to  ice, 

put 
barr 

nc  botth 

it  dram,   to  y  for 

punch  all  the  ft 

-.  To  make  Str<         r       \o. 
. 
of  fugar,  two  quarts  <>: 
clov  hit  pan  ! 

put  them   if II  be  hot, 

anil  whifk  th 

il  but  fki  n  it  u  it  ril;-<>  till  it  has  done 

bout  blood  warm  put  fpoonful 

aft  •,   take  eight  or  nine  k  : -*re 

CM 
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i  and  ft]  -ut  the  juice,   put  tl 

r  into  j  nd  let  tl 

or  thrtc  pennywort! 

ike  it  final] ; 
that  it  m  i  lit- 

■ 

ry  v 

put  them  int 

rd,  bung  it  up,  an  I 

You 
into  an) 

.    i 

he  whit 

ther, 
lethe 

into 
r  tub,  when  it 

• 

ju'.c 

her. 


in  the  above  tim  u  find  th 

.  c  it  (boner, 
ike  Cvr 

Draw  off  the  cyder  when  it  hath  been  a 
vl,   put  it  i: 
barrel  again  when  you  ha\  ti  it  from 

grounds  an  I  C  lharp,  - 

you  fnui  you  :,  put  in 

gal!  ;>qp- 

ot*  tl  half  an 

hites  of 

("barrel , 

then  b 

T. 
Ions 

boil  the 

hour,  tf  it  in 

lem  them  b 

a  lump  of  fuj  :1c. 

).   To  make  i 

Le:  your 
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can  k  and  bruife  them  ;  to  every  gal- 

lon of  ut  it 

in  a  (land  for  tv,  and 

.  then  fcrain  your  liquor  through  a  hair- 

pounds  of  fug^r,  fhr  it  till 

put  it  into  a  rundlct,  and  let  it  11.. 

>Urid 
11,  wail. 
the  run  i  tun 

it  up  clofc  ;    if  j  larts 

among] 
it  tafte  the  I 

■ 
fame  way,  only  I 
.   To  mr 

(tone! 

pounds 
of  fugar,   11.  1  lu- 

ll put  in  the  l  them  h 

n  pot  till  the 
next  day,  and  lit  tfo  ain  thro'  a  fi 

then   pul    your  wine  in: 
it  U] 

fo  let  it  Hand  fix 
ore  tic  it  up. 

r< 

il  kentif 
you  t,   bruife 

and  ubf 

.  ftand  fourteen 
:n  pull  out  the  tap,  let  the  juice 

fro  in 


(     U9     ) 

and  put  ir  into  a  barrel,  let  it  v. 

(top  it  up  cl 

:id  bottle  it  ( 

many  years  a:. 

:.  To  mal    1 

it  very  fine,  I  lemon 

put  i 

half 

an  hour,  an  J  drop  t! 

lift 
a  little  fine  ! 

t  in 

and  a  little  fugar,    . 

ihcm  i 
| .  To  ma 

>ofe- 

! 

cu.r 
Itir 
pur  | 

bag, 

it  a  . 

four 

LI  rel,   cl  I 


(     15°     ) 
b,  and  let  it  ftand  whilft  fine,  then  bottle 
it  for  Die. 

| .  To  make  Red  Currant  Wine  another  x'jy. 
.  e  quarts  of  red  currants,  full 

bruiie  them,  and  take  from  them  all  the  ftal 
to  every  live  quarts  of  fruit  put  a  gallo 

•u  have  your  quantity,  drain 
them  thro'  a  hair-fieve,  and  to  every  gallon 
quor  ]  ut  two  pounds  and  thi 

hen  yoi;.  folved  tun  it 

it  (land  three 

quai  (h  your  I 

id  with  cold  water,  tun  it  up,  and  let  it  i! 

. 
(  Ive  it  in  f  the 

wine, 

h  a  whi 
Ir 

•  ut  it  int 

'^  |  I  Y     W  !  I 

full 

pbrubtl 

•  hem  ftai 
lit,  then  drain  'em  thro'  a  lic\  very 

and 


(    l£l    ) 

Ivcd  put  it  into 
lfinglafs 
clip  it  in  pieces,   \  ut  to  it  a  littl 

within  the  air  ot 
,    take   the  whit(  o  or  three  q 

I  them  \  U,    then  put   them  to 

rials,    mix  them  ier,  and 

them  into  your  I 

put  in  •,  you  muft  n- 
nor  bung  it  ,    let  it  in  a  cool 

bottle  it 

B  If  I. 

lackberrie  ripe, 

and  :  them  t 

beep 

I 

poun 

the 

ione 

rifing  it  le  ic 

R 

. 


(      152.    ) 
dy  ;   to  every  gallon  of   brandy  take  three 
quarts  of  rafps,  let  them  (land  clofe  - 

for  a  month,  then  clear  it  from  the  rafps,  and 
put  to  it  a  pound  of  loaf  lugar  •,  when  your 
fugar  is  diifolved  and  a  little  fettled,  bottle 
it  and  keep  it  for  ute. 

).  To  make  Black  Cherry  Brandy. 

Take  a  gallon  of  the  bell  brandy,  and  eight 

pounds  of  black  cherries,  ilone  and  put  'em 

into  your  brandy  in   an  earthen  pot;   bruiie 

the  (tones  in   a  mortar,   then  put  them  into 

over  them  up  dole,  let 
(hem  ft©  ith  or  fix  week,  fo  drain 

it  and  keep  :e. 

5  j  diilil  theL  fyou  pleafe. 

a  quart  of  the  beft  brandy,  and  about 
a  iii'  lanch  and  bi 

n  in  a  mortar,  v  ful  or  tv. 

put  them  inl  >ttle  with 

r  brandy  \  \  load 

ir,  let  it  (land  till  you  think  it  has  got  the 

>ur  it  out  and  put 
in  a  litt!  brandy  ii 

• .  Tc  mal    ( 

(lipd 
• 

!rain 
it  from 

.!■,  and  1 
r  a  How  fire  ;    Ikim  it  all  tne  the 

boiling  whilfl  the  flcim  has  d 
take  it  off,   a\v\  when  it  is  cold  put  it  H 
bottle,  and  keep  it  for  U  z.To 


' 


I   ) 

urs) 
,    a  quarter  i 
poi;  |   drop 

fine 
dou- 
ble refined  I 

V  make  it  with  the  belt 

I 

i 

Of  b 

cinnamon,   h 
mon  peel  5  lay  all  i!. 
in  a  ...    . 

:  them  in  a  cold  ftill. 

:f. 
'I 

or  o- 

lix 
oum  her, 

and  drop  the  the 

peel  of  the  | 

put  it  i;  Dot- 

tle it  ;    'twill 

J'o  make 
ike  thn 
.,  and  a  jill  of"  bi 

into  this 

:.  a  cooling  punch  to  drink  in  a 
morning. 

G  j  .To 
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\iy. 
I  one 
<]u;i:  Id  to  it  the  j 

ut  fix  01 

>RT, 

thro1  a  hair  I  put 

into  your  bowl  the  peel  of  tl  or  o- 

range. 

.  To  make  Acid/V;   IYv 
their  full 

and 

[que  an  in  a  harden  bag  thro1 

when  you  have  done  run  it  thro'  a  flannel 

n  bottle  ill  bottl  I  lie* 

I 

8.    To  I  J^EBERRl 

when  they   arc 

..  lit- 
tle hay   in   ;  -   put  th<  I  the 

• 
don't  let  the 

cold  fallen  the 
D  a  little  rof;  p  them 

for  U 

D  '  M     vs. 

.  are  full 
ither  the  in  v.  hi  n  the  dew  fa 

E;  off  the  (tall  Into  dry 

cork  tl.  Id  do  ale, 

Ifl  a  cellar,  and  cover  th' 
n  fad,  340.  To 


i    J     ) 

.  Tc  pre j  JTcs. 

(kin, 

ars  and  clip  it  in,  and  I 

it  in 

it,   then  put  in  j 

.r,  then 
put  it  im  r  it  with  pa] 

1 
you  mud 

l .   To  pr  ! 

eft  you  can  >ts,  chip  d 

them  in  urate!  I 

- 
cut  then  keoul  all  the 

I 

! 

.to  a 

:  of 

rhea 

Qcim  it  \ 

of  rhrm 

out  the 

I,  and  ki 
■   . 
as  much  as  you  can  * 
may  cover  then 

G  4  them 
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them  down  in  the  boiling  \  lee  them  boil  for 
three  quarters  of  an  hour,  then  pur  then  in- 
to a  pot  or  and  let  them   fl 

. 
look  clear,  and 
them  into  a 
paper  dip'd  in  brandy,  and  tie  a  double 

U  the  top,  let  them  in  a  cool  place, 
:!e.     If  you  would  h 

< 

,  you  muft  :  fyrup  of 

I  in    jelly  ;   then  take  ten  or  a  Jozui  pip- 

I  are  ami  Qice 

them,  and  boil  them  in  ..  will 

in  till  they  be  thoroughly  tender,  lo 

-  i  flannel 

unci 

e  to 

\\  whillt  it  be  thick, 

put  it  U  |  it,  but  they 

■  e   put   every  or.. 

dif 

f  of  CuRfcAl 

i  the 

-m  clofc 

the 

to  }•  hair 

ind  of  double  refin'd  fugar ; 

mud 


muft  beat  the  lugar  fine,  and  put  it  in  by 

,  fet  it  over  the  fire,  and  boil  it  whillt 

then  put  it  into  glafle 

•    the  next  day  clip  a  paper  round,  and 

dip  it  in  brandy  to  lie  on  your  jelly  ;   it' you 

.Id  have  your  jelly  a  light  red,  put  in  halt 

of  while  currants,    and  jn  it 

looks  much  better. 

343.  Top)\  \pricock 

are  full  ripe, 

(lone  and  pare  'cm  -,  then  wei^h  'em,  and  to 

ound  of  aprico,  a  pound  of 

double  rcfin'd  fugar,  beat  it  very  linall,  lie  one 

indcr  the  aprico 

•  the  top,   let  them  Hand  all 

put  them  in  a  i; 

youi 

over  a  fl  ,   Qrim  d  -11,  and 

m  two  or  thi 

you  muft  but  about  hal: 
and  let  them  Hand  whilfi  th 
let  them  boil  whilll  \ 
and  the  : 

1 

'lien  tie  another 
.   your  pot  to  k  the 

To  msl  \i)E  of  ArRicoc 

quantity  of  aprieoeks  you  ll. 

1  put  them  im- 
:oafkill 
them  un  :x  on  th  they  be 

G   5  loft, 
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foft,   then  take  them  out  of  the  water  and 

them  with  a  cloth,   weigh  your  h 
with  your  aprico  ight  for  weight,  then 

diflblve  your  (bear  in  water,  and  boil  it  to  a 

ir,  then   put  in  your  npt 
being  a   little   broiled,   let   them   boil   but  a 
quarter  of  an  hour,  then  glafs  them  up. 
,.    I*    km  R    W  fl/    I 

1 1 l:  icht. 
Take   fome  fugar  and  clarify  it,    keep  it 
boiling   'till    it   becomes   thick,   then   ftir  it 
With    a  ftick  from   you,    and   when   it   is   at 
I  it  will  I  your  fti<  k  like 

flake>  o\   in  atlurs  living  in  the  air, 

and  till  it   comes  to   that   height  it   will  not 
fly,  the  fOUr  pleaie. 

.  To  wake  Marmalade  cf  Quinces  Vobiti. 

quinces  and  coddle  them  as  you 

1  they  are  fofi  pare  them  and 

them  in  :  Llld  cut  them 

for  app!  then  put  ngs, 

and  the  wafl  >ur  quinces  in  tome 

and  boil  them  f;  ir  of  turning  red 

until  it  be  a  .  |   when  the 

rain  it,  and  be  lure  you 

I  them  un  much  fugar  as  the 

irquinces  intoyoin  icily,  till  it  be 
boiled  t(  it,  then  put  in  your  coddled 

quinces,  and  boil  them  uncovered  till  the . 
eno  n  near  th  I  harden. 

*.  To  make  Quiddanv  of  RlD  Cl 

BERRl  : 

Put  your  berries  into  a  pot>  wit!:  a  fpoonful 

or 


or  two  c  er  it  dole,  and  boil  ' 

in   fame  water,    \  .u  think  they  ar 

nuugh  ftrain  them,  and  put  to  every  pint  of 
juice  a  pound  of  lo.;:  |  it  Up  jelly 

it,  and  put  them  into  glafles  for  ufe. 

348.  To  prefcrvc  Gooseberries. 

I  >  1  pound  ot  llonM  goofeberriea  put  a 
pou;  I  quarter  of  wet  the 

v  jelly  5  take  a  quart 
Ot  goofeberries  and  two  or  three  fpooni 
•,  boil  th  .  let  you: 

be  melted,    and  then  put  in  j 
berries;    boil  them  till  clear,  which  will  be 
y  qukkl 

349.  To  make  lilt.'  d  Cak 

hi 
It  them  ; 
lind  of  flour,  beat  t!  '  her,  bl.. 

a  qi; 

them  with  r  n  from 

ing,  mix  all  together,  l>  and 

them  half  an  hi 

I I  tthcr  too  lor 
to  (land  in  the  o 

350.  To  pr  Gooseberries. 

1  ike  a  pound  lit- 

lice  ot  currants 

1  boil  q 
a  qi:  hour  ;    but  if  they  be  tor  jam 

1  hour. 
:ts,  or  to  eat 
as  1  ;ts. 

G  6  1 .  7> 
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W-rries  and 
air  berries  when  they   arc  lull 
grcr  1  bottle  them,  tie  a  pap  r<>- 

.v  it  with  a  pin,   and  let  it  in 
the  drawn  •,     when 

lice  them  out,   and  when 
rk  them  up  ;  rofin  the  cork 
>r  ule. 
352.  To  kc\  for  Tarts  all 

the  2' ear. 

■full  ripe, and 
picV:  (talk,   put  them  into  dry 

bottles,  cork  'em  Up  ofe  and  keep  'em 

for  u 

0  '';  tfcrveB  I 

,  itripthem, 

i  a  boil 
.    •  1  1     •         .  . 

rup 
Bl  into  . 

up  with  \1  in 

Tal  ill  ripe, 

your  fu 
give  id  fkim  it,    then  put  in  j 

1  ..Id,  and 

whilil  cold,  then  leald  thd 
and  continue  (balding  them  twice  a  day  whiKl 
jour  iyrup  loo!.  fins 

clear  > 


i6i 

Vm 
in  i  brafc  j  an,  and  do  not  I  .n  out  in 

the  when  th  put  them 

into  hem  up  with 

dip'd  in 

:o  keepV  frrTAkTS. 

lamfins  b  arc  full  ripe, 

irt  of  d  put   a   poui 

powder  iugar,  put  them  into  a  |  I  oad 

,  tie  them   (  ilow 

■i,   and   1 

:t   the  fyrup  be  thick,  and  the  dan. 
(  and  pour 

over  them,  i 

356.  To  keep  D 

quite  ril 

off  the  i  put  thi 

bottles;  cork   then, 
and  keep  them  in  a  co<m 

357.  To  make  M 

.re  at  their  full 
growth,  and  little 

out  oft!. 

out  the  1  ■  them  in  a  ftrong  fait 

water,  let  th 

;  ith  the  fame  ingred  1  do 

Other  mango,  only  fcald  them  ofrner. 

358.  TopickU  CvRRANTBERRIES. 

:ke  currants  eit! 

u  muft  • 
a  from  the  italk,  make  a  p:  fait 


and  water  and  a  littl  ir,  (o  keep  them 

for  uie. 

rl  Ik  roper  tor  garnifni 

■ngi 
nd  lie  them  in  a  pot, 
;  of  barberries  and  a  lay  ar,  pick 

-rgarnifh  treats, 

I  them. 
360.  To  hip  Aiparagussr  Green  P  \v\ 

Take  afpar  green pe 

>u  do  cii  nd  fcald  i  vou 

►ther  pickles  with  fait  and  water;    let  it 
llwaya  n  id  when  you  would 

j6i«  To  make  while  Pajie  of  Pippin 

I  .      lie  and  cut  them  in 

bah  es,  then  boil  Ym 

'\   them 
thro'  a  lieve,  I 

!  boil  it  : 
it,  put  t\  .:i^\  a  half  of  the 

pul]  pippin  il  iland  < 

;11  it 
conies  clear 

then  n  upon  |  to  dry. 

h  of  Pj 

a  pot 

anil  ,  let  them  (land  infilling  1 

I  tf  fix  hoi  red- 

!  then  fl 

to  it 

poundi  of  the  pulp  or  your  pippins,  I. 

ir 


I   ) 

it  ftirring  over   the  tire  till  it  comes  cl 
from  the  bottom 

■s  or  b  id  let   it  in  an  oven  or 

36 :;.  To  make  red  Paftt 

it,  then 
11  with  I 
r,  put  it  into  your  fyrup,   let  it 

r\t  with  it,  then 

ur  fyrup  thro'  a  Hid  boil 

II  it  be  at  then  put  to 

■ 

pins,   keep';:  II  it 

comes  clean  from  the  bottom  in,  then 

:n. 
:.   To  ft 
..ke  your  firuit  when  tl  nd 

it  on  the 
hot  put  in  th  them  c 

but  they  mult  not  I  1  till 

be  a  thin 
:  them  t 
put  them  in  again,  let  them  boil  till  they  be 

make  your  i  ight 

in  P  Up  is  ready  put 

the  .  into  it,   and  boil  tin  wW 

in  it  •,   they  will  keep  all  the  year  near  : 
lire. 

You  may  do  green  plumb>  or  other  : 
365.  ^wj^OrangeMarmala 
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m,  takeout  the  meat,  and  boil  the  rhinds 
whilfl  they  are   I  lhift   them  three  or 

four  times  in  the  boiling  out  the  bit- 

ter, and  beat  them  very  tine  in  a  marble  mor- 

j  to  the  weight  of  your  pulp  t  und 

of  loaf  fugar,  and  to  a  pound  offugar  Jrou 
may  add  a  pint  of  water,   boil  and  Ikim  it 

-re  you  put  in  your  oranges,  let  it  boil 
half  an  hour  very  quick,  then  put  in  your 
meat,  and  to  a  pint  take  half 

of  lurar.  let  it  boil  quick  half  an  hour,  ilir 
it  all  the  time,  and  when  it  is  boiled  to  a 
jelly,  put  it  into  pots  or  .glades  ;  cover  it 
with  dip'd  in  brandy. 

To  make  Quinces  \  another  way. 

iir  quin  them  in   (mall 

nd  to  a 

,  boil  it  t 

dy  height,   h                      a  quart  pint 

of  qi  au\  fkim'd,  put  the 
quinces  and  liquor  t 

till  it  looks  clear,  whk  h  \  uickly, 

then  dote  \011r  quince,  and  \  over 

it  with  ur. 

367.   To  Mi. 

To 
1  our 

1 

tod  let  H 

ment,    till  all   the  b(  top, 

then  gallon  of  liquor 

put  .  and  a  half  ot*  fugar,  then  tun  it 

into  a  calk,  let  it  in  a  warm  place,  and  in  fix 
months  it  will  be  fit  fur  1  368.  To- 


1 

To  make  Gooit! 

i 

:hem,  ir 

r  fugar, 

;^ain  it   thro1    . 
cr  into   j 

your  berries 

hem,  and  let  the 

c  them,  jing  colour. 

).  To  v. 

pound 
four  good  b  r  pots. 

>  a  poun  rics  take  a  pound  of 

car:  trewthe 

bottom  of  your  ;  I  he  cher- 

weD  over  all, 

them  ov 

the  I  nif{ 

n  you  think  then  off 

the  fire  for  an  h 

i,   and  to  pound  of  fruit  |  ur  in  a 

• 
red 

the  ivrup  is  jellied,  then  put  them  in  i  \ 
ami  I  m  doic  from  the  air, 
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I 
Take  two  pou  >nc 

them,  put  to  them  a  p  >und  of  f\ 
much  w  hen  fet 

them  on  the  fire,  let  tl  I  till  i 

•  them  (  -   and  let 

them  ildnd  awhile  in  the  f  then 

them  up  an  I 
372.  Top; 

its 
,  •  n  (nines 

on  them,  th(  rid  put  th 

in,  cover  th 
that  no  ..  5  in 

let  the  pots  the 
and 
ami  keep  them  tor  ule. 

When  ny  out,  cover  them  up 

nil. 
hap  kin\ 

leave  on  both  th 

and  let  them  in  aCOOlpl  I 

1   lay   t1  'it,    lei  vour 

lOUt 

ami  put  into  it  a  li  Sutter  about 

the  I  uir. 

4.  To  di 
Tak<  id  tender, 

take  pflF  all  the  V  om  the  ft  oil  it 

in 


r  ) 

under,  and 
fomc  at  :  ,   till  it  I 

put  it  into  lbme 
i  f  the 
U    it 
be  i  hen  it  i* 

unci  of 
pound  of  lo.it*  I 
pint 

and  Ikim  it,  and  then  put  in 
it  will  :.. 

ur  it 
1ft  your 

ic  is  car 

und 
boiled  i  ;*r- 

difh  or  r  a  chafill 

and   put  into  it 
boil,  and  it 

. 
r"  .i  peck  of  good   I 
(or  asm 

I  in  two 
poii  act 

but  I 

Up   tic  ' 
brea  n  they  urn 

- 
then  _  h 1 y 

You  j ,  only  as 

turn  the:  over  them  a  litth 


(       !«      ) 

\nts  in  bunches. 
:1  jrour  fugar  to  the  fourth  of 

Up  in  bund 
pla<  in  order  in  the  I  j  ire 

them  veered  boilL 

quick,  and   let  them  not  hav 
three  teethings,  then  fkim  them  again,  and 

into  the  ftove  in  the 

•  drain  them,  and  drefi  them  in 
n  with  fugar,  and  dry 

'in. 
377.  To  dry  A 
T  apricocks  putthreequan 

of  a  pound  ire   and  ilone  r 

to  a  :  .    k t 

the  next  da\\  then  b 
\  till  tin  . 
out  ,  and  lay  them  upoi 

or  c  h 

to  dry, 

next  1  turn  them, 

and  fift  the  1  fide   wit1,  |   let  the 

kernels  blinch'd, 

I  ut  them 
1    the    a]  w    mult    not   do  too 

in  the  Ivrup  |  i;ore 

you  do  in  il ,  iter  the  . 

J 
I    .'.  •    l    I     lind  of   m<  \\  d  I  of 

.!•  finely  1  ther  -y    then 

iK  h 
thick  cream  as  will  make  it  up  to  a  pi 

and 
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and  fomc  coriander  feeds  ;  roll  them 

ion  tins,  prick  and  bake  them  in  i 
oven-,   before  you  let  them  in  the  o 
them  with  alittl  ater  and  doubL 

fin'd  fugar,  and  it  will  u 

379.  To  pre/erve  Or  a::  :k. 

ike  what  quantity  of  onu 

a  mind  :  ,  chip  o 

thinner  the  i 

>ur  hours,  in  th..  them  in 

the  bitter)  three 
:"c  them  with  boiling  water,  cold 
fiem    hard  •,   put   double   the 

. 

oran 

you  mill 

380.  To  make  Jam  cj 

I  |>e,    and 

to  t . 

ir,  put  )  .1 

I 

when  your  ! 

'hem  into  your  p  >tsf  ami  when  l 

;an- 
them  up  p  them  for 

lift. 

381.  To 


I       ) 

381.  To  make  i  joofeben 

I  and  a  1 
trr  1  with  three-  or 

four  ater,  and  put  your  fi 

and  the  6r 

boil,  then  put  it  into 
and  fct  ic  in  a  0  a  till 

rn  of  bullies, 
win  Iks,   put 

loir, 

them  in  a  pot  two 

.  .iter, 
.    then 
n  the  Liquor 
n  the  bullies  ;  and  1  auart  oi 

1  and  a  ,  boil 

u  o.  11  the 

time     "1 
eno'  in,  put  it 

I 

and  (low 

,   and 
1 
put 

.  ftrain  tl 

out ; 


I7I   ) 

out ;  to  a  quart  and 

Tc  pic  kit  (  u. 

n   they  I 
11  growth,  clip  tl  I  put  the: 

awithfii     ' 

,   when  you  put 
in  yo 

■ 
lwcet  •,  let  )  or  thn 

then 
up  for  u 

3S  iRsJIiced. 

them 

(ire 

hem  (lai 

of  white   wine   t 

pot,  pour  th 
I  drain  1 

387.  i  : 

put 

it 


>(     ,1*2      ) 

it  into  a  will  juft 

it,  let  it  .'.lit  it  be  fo  thick 

j  put  in  your  al- 
monds and  let  them  boil  in  it ;  haye 

a  pound  i  coloured  com- 

nt  of  the  fyrup 

I  turn  them  round  whilil  they 

dilli 
the  fire, 
all. 
Thej  ,  or  to  fee 

in  a  del 

.  3  1  Iocs. 

ft  almon 
and  i?ith  two  or  three 

rote-w ,  rtar, 

ill   then  I  out  two 

11,  take 
half  .  and  four 

•,  mix  them  all  v  { II 
t  them  0 
v.hillt  it  be  11  if]', 
1  when  it  is 
• 

nd  a  l)it  of 

them 

Dt  them  in  I 

then 

:  your  h 

Ytd  < ranj  e,  w ' 

).  To 


1  •  I 

:r. 
it  the 
,     ut  oiY  the  head  an  I 

:h,  but  • 
it  in  thl  .ice, 

|  Ut  it  into  a  flat 
with  the  ikin  fide  ii.  er  it 

• 

balf 
j  our 
norebak 
ut  in  mo 

fifh  plate  to  drain,  and  I  the  Ikin, 

toned  it  will  not  keei  it  into  your  pot 

ith  the  I 

it  with  i 
i  COOl  pi 

I 

cm  into 
fire 

;n  in  pu 

c  or 

3 


(      174      ) 
think  proper,  according  to  the  1 
your  pic, 

.  i.  To  make  a  Colliflov 

e  flowers   in  milk,   take  the 
them  in  a  difh,  then  take  three  jiUs 

'■gs,  aiu! 
whites  of  tv,  :i  it  with  nut  BUta- 

n,  mace,   fugar,   fack  or  or 

I  together,   then  pour  it 
r,   put   it   into   the  Q\ 
I  a  cuftard,  and  grate  i'u- 
from  the  oven. 

I  I 

i,  puf 

it  ii  illon  of  water,  hai 

d  tlu  n  j 

■ 

the  :1  put  it  to  j 

infuli-r 

rin; 

I  it  will  ' 

enouj 


of  I 


I  ither  o: 

re  nil  it 

only 

ro  pickle  Cov 
.  full  moon  au 
then  pin  them  in  r  them  v 

t  cloth,  when  they  are  enough  put  them 

into ..  hem  om 

tv  well  in  their  i 
let  the  pickle  fettles  wafh  :!. 

then  clear  it  off-,  when  you  h 
put  the  pickle  in! 

a  little  whit 

:  in  a  111 

1 
a  bo 

I 
full 

I 

the  mid 


e  176  ) 

them  ha;  a  (low  firewhilft  the) 

thoroughly  tender,    then  take  them  out  and 

h  them  -,   to  every  pound  of  quince  t 

ar,  and  to  every  pound 
ot*  fugar  take  a  pint  of  the  fame  water  j 
j  our  quinces  in,  let 
if  over  the  tire,  boil  it  and  fkim  it,  then 
put  in  your  quinces,   and  cover   it  clofc  up, 
let  it  over  a  How  fire,    and   let  it  boil  whilll 
your  quinces   be   red  and   the   fyrup   th 
then  put  them  in  p^ts  for  ule,  dipping  .1  pa- 

r  them, 

m  out  of  tin-  (hell  them  in  ajfll 

uity  of  ihriir 
(train  them  thro1  a  hair-fia 

;nace,  d 
ine,  whil 
a  little  fait   D 
well  Id  put    in  your 

.  put  them  into  a  pan 

:  the 

(hells,  and  wad  be  fure 

bOtl  them  in. 
liquor  with 

only  put  to  them  a  little  more  \ 
I  do  to  c 

Gather  walnuts  when 

that 


m  run  a  pin  throi 

,  and  let  them  lie 
. 
out  the  bitter,  then  put  them  in  ftronii  t a  1 : 

it  once  or  :  ,    then  put  them 

'  clh  fait  and 
a  fire,  put  to  them  a  little  allum,  aruL^ 

n 
over  a  How  fire  whilft  t! 

1  thcrn. 

).  To  make  Pickle  for  than. 

mod  a:  -  littlr 

long  pepper 

I   or 
of  mull  I,  a  little  fait  and  a  \ 

fockambol  if  you  ha 
lots;   boil    them    altogether   in  the 
which  put  to  your  walnuts   and   let  it  it 
three  or  four  days  giving  them  a  fcald  once 

A  (]         :  .1  of  this  pickle  is  good  for  fifh- 
taJh, 
400.  To  pickle  V.  s  black. 

that 

run  a  pin  :!.: 
a  pin  \  n  in  frcfl 

- 
)T  them  aftl  and 

let  then: 
Jbw,  ft ir ring  them  once  a 
J  1 


out  Of  i 

laic  and  ■ 

.er  end,  Ibid 

You  klc  for  tl 

as  y 

401.  7 

n  whole  out  of  the  Hull,  r  the 

h  them 
kle,  (o  let 

iiite 

',  a  little 

boil 
and  flam  tl  1  mull  flcini 

It  in 

when  th  'hi  put  them  int 

e  bottle,  with  a  litt!  the  top, 

cp  then, 
402.  To  pickle  I  is. 

1  put  them  in  1  flrong 
filt  I 

througl  tmc 

I  the 

are  green  •,  1 

[ill  and  fait,  I 


cc    in    this 
pickle,  then  put  them  up  for 

them  into  a 

I  Ihift  th 

■ 

>>r  three  blades <  .  tie  white 

ilt,  boil  it,  and  pour  it  upon  your 

onions,  let  tl. 

:n  into  little  glaflcs; 

done  with  alegar  tor  common  ul  put 

in  J 

404.  f# pickle  EtDBR  Blds. 

• 
nd 
and  the:  n  in 

h  fait  an  pot*  all 

buds 
the 

405.  To  make  lie  1 

1  a  lirrl- 

our 

then  the] 

406.  Tt 
xmulhn 

large  ones  from  the  buttons,  cut  otV  the 
1  I  ftalks 


(     i8o    ) 

them  in  water  with  a  flair 
ly  on  the  fin 
Vm  to,  for  the  I  the 

better  •,  let  them  have  two  or  three  b 
the  tire,  then  put  them  into  a 
you  ii  them  i 

them  into  a  pot,  tiirowovcr  I 
of  fair,  flop  them  up  el 

let  them  (land  two  or  three  hours  on  the  hot 
irth  or  range   end,    giving  your    pot  a 
fhake  now  and  then  •,   t'  kle 

from  them,  and  lie  them  in  a  thy  cloth  for  an 
hour  or  two,  lb  put  them  into  as   n 
ftiir  ,  let  them  lie 

,  then  take   them   I 
and  |  :n   in  dJ  rut  to  them 

a  little  white 
fill  them  up  with  diftillY 

oor 

three 

0!  to  till  your  b 
LTts  full,  if  you  d  will 

1 
ufhrooms  an  them  v, 

,  put 
lair, 
»0}  cloth,  boil  r 

\hen 
now 
nefs   wh 
eno  of  liquc: 


from  them  ;  l  u  think  I 

jm  therm  the  liquor,   put  in  a  little 
white  1  boil  in  it  a  lit 

mace,   white  pepper,  Jamaica  and 

flie'd  ginger ;   n  Id  put  it  to  the 

mufhroo  'em  and  k 

They  \  p  this  v.  :id 

have  more  of  the  tafle  of  muihrooms,  but 
they  will  no:  hite. 

408.  To  Potatoi  Crabs. 

and  about  the  b  f  a  large  cherry, 

them  in  a  ftrong  i'alt  and  water  as  you  do  o- 
ther  ,   let  them  Hand  for  ;  or 

ten  days,  then  (bald  them  in  the  lame  water 
lie  in  twice  ,    make 

the  I  for  them  as  you  cu- 

cumbers i    be  lure   you   (add  them  twice  or 
pickle,  and  they  will  keep  the 
bet: 

409.  To  pickle  larg 
jur  bir 

ree  or  four  \  ur  them 

iiquor,   ; 
to  tl.  :\  and 

\  a  litt! 
it  u;  . 

e  enough,  thenli 
liquor,  and  put  to  it  a  little  whit 
.  Vich  you  pic 
a  bo  1  it  is  cold  j 

mufhro  1  keep  th 

You  may  p: 

□  41 


(    I 

410.  To  make  CATCHUP, 
Take  large  mufhrooms  when  they  arc  frcfli 

gatl  jF  the  dirty  ends,  break  them 

|]  with  your  hands,  put  them  in  a  itone- 
1  with  a  har  two  of  fait,  and 

them  (land  all  night  •,  if  you  don't  get  muili- 

1  little  fait  t 
will  kec;  or  two  whilfl  t  more, 

lb  put  'cm  in  a  fl  ,  and  let  them  in  an 

th   houfhold  bread;   when  they 
enough  (train  from  'era  the  liquor,  and  let  it 
ftand  to  fettle,  then  boil  it  with  a  little  m 

.    and  whole  bla<  per,    two  or 

three  (h  re  for  an 

hour,  v.  led  let  it  ftand  to  (ettle, 

and  when  it  bottle  it  ;   if  ll  it 

well  it  will  keep  a  j  m  mult 

put   in   Ipices   according  to 

:    catchup;    you   muft  not  wafll   them, 

41 1.  To  make   >■  IBM   cr 

Gather  ci 
cut  a  bit  off  1  out  all  their 

Kt  them 
I  wick  or  b 
yellow,    '  in  the  lame  fall 

:n  whilil  then   clr.iin 

a  little  mud 

a  handful  of  lb. 

uin- 


i3j     ) 

bers  fhred  fine,  mix  then  1  of 

then  fill  your  melons 

:i  the  m  I  put  in  the  bits 

tn  ■  ftring,   fo 

r  or  whil 

■:*  them,  and  put  -  lit- 

r  fe- 
ll and  a  ban  r'  muftard-fi 
then  boil  it,                ir  it  upon  your  mango | 
LOd  in  the  corner  end  two  or  tl 

tie 
n  up  for  I 

Garkt 
:c  garkins  of  tl. 
it  Vm  i;. 

illl  the. 

one 

green,  then 
;cd. 

I  wukt  V 

.  mult  be 

• 

or  0 

:i  altOgl  ild  you 

•  times  \ 
them  up 

>  pickU  Col 1. 1 flo 

f  gcr, 
U    6  b: 


break  it  *  m  ; 

take  as  much  diftill'd  vinegar  as  will  c< 

ind  put  to  it  a  little  white  pepper,  two  or 
three  blades  of*  mace,  and  a  little  fait,  d 
boil  it  and  pour  it  on  your  colliflowers  tl. 
times,    let  it  be  cold,  then  put  it  ir. 
or  pots,  and  wet  a  bladder  to 
it  to  keep  out  the  air.       You  may  do  white 
cabbage  the  far. 

t.  ^io  fickle  Red  Carhace. 
Take    a    red  cabbage,  chufe  it   a   purple 
red,    tor  the  light  r<  :  proves 

colour  •,  fo  take  your  cabbage  and  ihred  it  in 
thin  dices,   fealon   it   with  |  and 

fa!t  '. 

tin,  attic  ale. 

put  to  it  a  little  1 

'her, 
and   when  it 

You  may  throw  a  li*  nong 

nd  it  will  ti: 

r  another  to 

Jhort  ftaik  with  I  hitt 

win.  put 

fix  | 

.    boil  them  in  v:  the 

colliilowcr  hot, 
clofeco 

ben  it  is 

take 


take  it  out  oi 

off  in  d  r,  fo  drain  it  through  a  hair 

:z  it  ftan  St,  then 

put  it  to  your  d  ain,  and  tie  it  up 

.   the  longer  it  the 

redek 

Take  walnuts  wh  U  full  growth 

and  can  thruft  a  pin  through  them,  the  largeft 
fort  you  can  get,  pare  them,  and  cue  a  bit  off 
one  end  >u  mult 

off  all  the  green,  'if  you  cut  through 
Ixrfpotted,; 
put  them  in  water  as  you  pare  then  •,    ; 
mud  boll  them  in  fait  and  \  i  do 

mufhrooms  the]  ike  no  more  boii 

l  a  mufhroom  ;  when  they  are  boiled 
n  on  a  di  to  drain  out  th 

n  put  thr  put  to  t.\ 

as  much  dii:  r  them, 

let  I  then  tal 

little  more  v 
mace,  a  littl< 

together,  nits  out 

of  the  other  pick  ,  let 

ilictwoorr  > 

give  it  another  boil  and  IV;  m  it,  it  is 

cold  put  to  it  your  walnuts  it  them 

into  a  bottle,  and  put  over  tl. 
oil,   cork  them  up, 

;ur  vinegar  be  good  tl 
:hc  mufhrooms. 
418  v/^Barberp 

Take  barber  a  lull  ri|>c,  put  them 

into 


(    1 

into  a  pot,  boil  a  ftrong  fait  and  water,  then 
pour  it  on  them  itot. 

b  make  li  ar. 

B  i  it  tin 

hail 

lUgnt  to  a  candy  h< 

and  let  the  boiling  fettle,  th<  it  upon 

a  marble  ftone  rubb'd  with  the  oil  of*  oli  i 

1  i  and  begins  to  grow  hard, 

it  in-  and   ub  it  into  lengths  as 

pleale. 

j.    To  p: 

:  •  the  thickefl  fl  lain,  lay 

them  in  fait  and 

them  our,   put  them  into  boiling 
v.\]l  ;  let  th< 

'  put  th  er  them 

well  with  t> 

421.  To  make  V 

put  in  your  I  I  the  v.!.  four 

,  beat  th  11,  and  let  it 

•die  reft ' 

■  hiht 
mons  lie  '  the 

:  it. 

422.  To 


I .  To  make  r. 
G  jvc 

,   i 
little  fait  an 
eggs  in  a  In 

.  ic  as  ftiff ; 
make  it  up  in  t! 

,    take 
butter,   put  it  in  :  let 

it  0\ 

ir  butter  about  the  ciifh 

diih,   but  often  turn  jfOW  pi 
n  alike,   ar. 

IT  over  them,  an 

for  a  q\: 

.  To  make  a  Ccstap 

i 
nutmeg  gra* 

)il  it  jull  hai 

..  To  make  frved  '1 

egg 

[ted  butter,  or  with  bu 

as  you  |  .To 


(     iSS     ) 

.  TomahS  r  Fifli  or  Flefli. 

quart  Bi  pur  or  alegar,    put 

it  int  \  then  take  Jamaica  p  iole, 

fomc  Qi<  jef  and  mace  5   a  tew  cloves, 

mon-peel,   horfe-radifh  diced,  1 
herbs,   fix   fhalots  peeled,  eight   ancho\ 
two  or  three  fpoonfuls  or'  (hred  ca] 
put  all  thofe  in   a  linen   bag,  and   put  the 
bag  into  your  alegar  or  vinegar,  ftop  the 
p  it  for  ui 
poonful   cold   is  an  addition  to  fauOS 
for  either  fifh  or  fiefh. 

).  To  makes  I  Difh  of  Veal. 

Cut  Lai  op3  of  a  leg  of  veal,  (pn 

them  abroad  on   ad  !   them  with 

the  back  of  a   J.  dip    them   in  the 

ka  of  egg  (on  them   with  nutr. 

mace,    j  (alt,   then   n 

it  with  lo  .  oy- 

ftcn  I,  and  fa  red  fine,  and 

(1 

the  reft  of  your  forc'd  n  |c  of 

;g  or  two,  and  1  up  in  balls  and 

it  them  in  a  dilh  with  your  meat 
when  roafted,  | 
under  them, 

to  it  an  anchovy,  a  little 
01"  v  ne,  and  |]  -  with  a  little 

flour  and  buttei  1  lie 

round  the  dilh,  1  -p. 

Thi  ...111  eitlu  • 

or  night.  427.  To 


j  make  Frew  \d. 

\  oiks 
of  fix  eggs  and 
pin: 

.:r  with  you:  .on't 

kne 

not 

when  they  are  I 
muft  be  quick. 

3.  To  makeG isg er -Bread  another  u 

•  three  pou:  :e  flour,   and  the 

!  of  a  I  I  beaten  to  pow- 

; ound  of  fugar,  or  more 

and  an  ounce  and  a 
half  of  beaten  gi  her, 

and  'h  nothu 

.ke  it  into  rolls  or  cakes  which 
afeyou  may 

>ur  paper  to 
bake  it  on,  and  let  it  be  1  rd. 

429.  To  m..  Mf. 

Take  quinces  when 
them  in  qua:  ild  them  till 

and  rnafh  the  cL 
am!  ,  and  put  it : 

fugar  b<  I,   and  th 

eggs  beat  till  it  1 

may  do  apple  cream  the  fame  v. 

430.  To 


(      *9°     ) 
•  half  a  poun 

Hit,   Dllt  it  LI  II  to  it 

the  ■>:   tl 

,  and  lay  it 

in 

I 

in  at  the  hca 

ben 

]  too  much  -,  | 

pots 
that  the]  t,  let  them  ftand  till  ( 

then  drain  th 

and  lay 

on  ficves  witl 

hot. 
432.  7?  f; 

let  or  pi 

ot*  June  \vh  hrcc 

with  th<  p  youri'i 

lHll- 

pruptilltl 

1  the 
them 

nip 
till 


d  will  fl 
noiv 

*  it 

:o  a 
nd  of  tl  half  <tf 

\l  luga;  . 

height, 

and 
,    ftir  it 

I 

n  on 
ut  more 

out 

• 
full  i  let 

them  boil  till  tl  1  a  thin 

nd  let  them  ft  and  a  day  or  two  in  the 

them  to  dry  till  they  be  as  dry  15  ilos, 

the: 

vith 
the  juice  of  i 
i 

hrec 
'd  fugar 

fkim 


fVim  it  very  well,  Qit  yourplumbs  down  the 
I  ut  them  into  up  with  the 

Qit  d 

'  ■ . 

nd  when  v 
up  ;  turn  thcni  in 

Four  or  I  h<  n  put 

m  tor  u 

v  full  ri] 
I  to 

and  |  n  into  a  tub  and  I 

drain  th 
and  well  with  your  hand  . 

ever,  lofjuiccputtl  >ur- 

hen  your  fugar  is  niched  put 
it  into  th  )  as  many  gallofc 

juice  as  you  have,    take 
Mai  .em    in  fl  howl,    and 

nil  •  fure 

et  not  your  barrel  be  overfull,  lb  i  loft  it  up, 

ct  it  (land  three  months  in 

but  not 
N  I : 

UT  little  the 

\  put  them  in  cold  v.. 

once  a  d 

then  m  for  them  'but  d< 

.  at  all 

win  lilh, 

I  o  of 

then  put  in  j 
dofe  up.    They  arc  to  be  eaten  rs. 

*  43s- ^ 


f     '93     ) 

or  four  han 
flo\N  I 
the  water,  ai 

• 
• 
:s  being 

:n  grofly  with  a  i  then 

put  them  into  your  I 
raifins   and   flov. 
• 
out  tl 
liquor  j    put  it  ini 

up  clo  let  it  (band 

,   then  bottle  it. 
•    B     •    .  .    T-       IKO- 
. 
in  (or  the 

■ 

nd 
ler  fugar,  gr.. 

and 

and  but) 

ay. 

bruil  i  marble  mo 

bowl,    u 

; 


in  tl  I,  let  it  (land  in  a  warm  | 

your 
:  the  barrel, 
i,  and  to 

g  and 

i  with  a 

(kin,  and  throw 

:  put 

or  : 

lure 

Lit    it    into  a 

n  it,  tlr 

im  it  all 

thin  part  of  the 

:i,  put  in  the 
V 


(     19*    ) 

n  take  them  off,  an 
the  n  boil  tin 

tin  till  y< 

,  and  let  them  dr.  jr  culler. 

COOl 

null  be  don 

rind  uppermoft,  the 

\  but  in  : 
fun 

Three  quart  will 

443.  T$ 

■ 

iem 

■ 

the 

nuifhro  1  put  it  into 

ufhroon 


I   >   ) 

II  wet  it  5  to  four  i 

at  them  i 
n  well  with  your  fu 

and  j)iic 

(land  a 

fkim  it,  and 

r  them  « 

ther 

iCm  in  a  cool  p] 
- 

i  rooms  another t 
\\  wr  mufhrooiQs 

!Hit  them  :  them   a 

- 
,  k*t  them  ii 
n  1 

,   ami  put  then  up  cither  in 

but 
446.  Ii 


I  197  ) 

0  cai> 
boil 

in  a  little  fait  an 
them  drj  a  cloth  •,   take  two  c 

bear 

floir  e  pcppei 

in  your  mufliro 

The- 
rooms  or  iifh. 

to  make  an  A 
jtfMke  a  quart  of  go<  1  the 

nrc : 

I 
I  boil  ;   l 

i  j    put   ' 

a 

.;t,  ajWi 

1 


(     19*    ) 
fine,  about  aquartei  »vind  of  cand 

igc  cut  in  (mall  p  nt'ul  or  - 

ot*  brandy,  and  a  little  fait,  fo  mix  them  well 

d  bake  it  in  a  puff  pafte< 

).  To  make  S 

im,   and  boil  it 
with  in  about 

a  quarter  of  a  i  nim 

l  it  over 

fire  to  hear,   but  don't  let  it  boil,  then  j^rate 

.bout  a  quai 

I  >ut  to  them  a  little 

,   mix  tl 
the-, 
flir  it  all  the  tin 

r  it  till  it 

'  boil,  if 
it  into  yout 

boih 

. 

difh. 

ld^jttcten 
ifk  them  very  vm  t< 

it  in 
I  Up  the  | 

he  troth  ova  450.  To 


(     '99     ) 

■,  ftonr  them, 
:on- 
:hree 
pounds  of  1  :,  lie  one  part  of 

jar  under  your  cherries,  and  the  orher 
at  the  top,    let   them  iland   all   night,    I 
put  diem  into  your  pan, 
quick  whilil 

ir,   then  let  then 
r,   pour  the  fyriip  from   thv 
n  into  a  : 

turr. 

| 

U   mull 

up 

and 

cut 

>u!d 

>r 

laic 
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and  is  tend  u   mufl 

not  1 

.  little  fait,  and  fet  it  by  till  it  be  cold. 
Take  the  fplit  it  in 

Up  \  btj   you  mull  boil  it  by  it 

did  the  roll,  but  (alt  it 

;:'  Pick 
Ta  •  it 

into  a  ftronj  lion  of  I 

r  months 
your 


u  mull  fcnd  up  the  mutton  cli  the 

difh  with  th< 

■ 

beef,  (a< 

don  an  onion,  flv  ill, 

. 

meat  int  r  onion,  and  fry 

it  a  little  whilll  it  b  I   brown  . 

put  to  it  a  Jill  of  go 

l 

in  a  few  (ha 

it  up 

at  in  a  I  on-t 

ir  ilifli  v 
pick 

lifhortoi 
.' 

it  into  your 

II  the 
1  arc 
going  to  dill 

o  or  thi 


(        202        ) 

of  cream,   .        onful  or  two  of 

and  a  little  juice  of  lemon,  (1  i  the 

fire  whilft  it  hick  that 

to  r  ft  let  it  t» 

and  ferve  i:  up  h 

cr  tor  either  (h  or  top- 

difli,  noon  or 

6.  TV?  afcfjfa  '  ajr. 

gallons  of  v  you 

pleafe,  and  I 

:  half  an 

1  Qcim  it  all  tl  hen  it  is 

about  bl  three  or  four 

rk  in  the  tub 

it  into  your  veflel, 

clol'  it  as 

near  the  fire  as  you  ha*. 

in  two  or  three  d  gar. 

(  .■ 

and    put  them    into 

watt 

with  the  quince  hefll 

over  di'  -h  the  j  and  con       I 

up  at  the  top  \ 
the  |  . ;  r  them  (  lifh- 

h,  and  cover  tlu  m  d 
let  them  hai  Ml  they 

be  t  \  let  t;  I  |  when 

•  them  out  of  th<  and 

:  put 
d  in 
.  fugar ; 

thetfe 


(       203       ) 

I  fee 

ht  •,  it"  t:. 
COO  thin   boil    it  put   it   : 

or  loaf-fug 

To  make  sjay 

ke  the  >  or   three 

pared  th. 
the  oor  thr  in  the  boil; 

re  boiled 
a  litt 

.  ing  out  fix 
of  loaf  or  powder  (ugar,   beat  the  egg^ 
fugar  tor  half  an   hour, 
quarter   of  a   pound   of  the   b 
• 

I 

take  ten  ounces  of  finefh  butter,  melt 

out  water,  and  i 

milk,   then  mix  them  altogether  very  \ 

ifte  | 

before  you  j 

W  :m  in  the  oven  grate 

make  them  without  almond  , 
you  pic  . 

.  make  a  pudding  of  the  fame, 
leave  out  the  almonds. 
1  I         N         I 

I    ± 
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SUPPLEMENT 

T     O 

MOXON's    Cookery. 

I.     A    G  RAN  A  OH. 

*jyt*AKE  the<  I,  lie 

^  j  ^  it  int  I  put  a  I 

*£^     1J*  of  the  Bitch  |  I  the 

***^  bottom,  t 

it,  and  8  I  cut 

::11\1  Up  ;    which 

clone,  take  t 

f  the  }h  it  up,  tic  a 

pat  <  !  fend  ii 

:jrn  it  out  ii 
kxI  light  bn  y,  \s  n  h  a  lew  mufh- 

rooirb,  morels,  or  truffles  :  fervc  it  up  h 

2.  Tic 


(    3    ; 

The  fine  Brown  JtLLy. 
Boil  four  I  rt  in  fix  quarts  of  \ 

to  three   pints,  taker  off 
the  feet  and  let  the  >1,  then  melt  it, 

and  in  a  fteprpan,  a  fpoooful  of 

but:  add  to  it  a  fpoonful  or  fine  flour, 

it  with  a  wood  fpoon  over  a   ilove- 
'till  :i,   but  not  burnt,   then 

put  the  jelly  OUt,  j    when 

the  icily  a^ain,  diu\  put 
to   it  half  a  pin:  of  red  port,   the   || 

a  lit:      '       icapepp  lc  \  then 

the  whites  of  four  eggs,  well 

frot;  nto  the  -.ike 

not  too  hot  when  the  w  i 
are  ;  ,   and  b< 

run  it  | 
•  k  till  it 
and  what  form  you  i  that 

. 

'hem  in 

\ 
up  in  th  irn  it  into  a 

holding  it  (  |    but  no* 

To  inaic  a  V 
M  mcaftl  mf 

green  it  as  near  the  colour  of  melon  as  pof- 

libl-r 


(      4.     ) 
with  the  ji  as  Iittl< 

can  \  put  1  it, 

irflcy  (hrcd  fine,  for  t: 

help  to  green  it-,  roll  it  an  inch  and  a  I 

\\t  in  a  I  -  Ion  mould, 

well  buttered  and  Hoi  half 

the  full  fize  of  the  mould,  Qdi  then 

into  it  as  many  fl 

iill  it  with  liquor  fufficient  to  keep  the: 
and  clofe  the  ton 

n   and   boil   till  you   think   it   i 
then  make  a  (mall  hole  (ifpofl 
not  to  I  iir  in  a  lit 

the  liquor  that  t! 

i 
. 
for  a  tiril  or 

4.   Hoi  Cw 

Or  tnd 

meat  ,    ham, 

and  yolk  into 

and  bake  it  1 

ind  add  •  with  a  lie* 

lemon.     Serve  tl  hot. 

5.   l 

ndcr,  then  take  Viu 
to  cool,  dip  them  in  em   and  b\\ 
.lbs,  and  fry  them  a  Hght  OTOWn  \   h 

ready 


- . ) 

pick  V., 
ten  mim 

I  let 

boil9d  v< 
boil'  then 

ih,  and  put 

•,  \o 
ot. 
6.  Sh 
■ 
butter  in- 
ns cut    final!  ;  lit  the    t 
but  do  not  part  them,  a  :hem  in 

be  I 

Oysters. 
a  ftrong  efTcncc 

it  them, 
much  cfiencr  as  will  cover  t 

I  them   fl  hour  or  mo: 

a  fK 

[ilh  ot  them,  fqw 

8.  Veal  C 

lean  baLv:. 


T  b    ; 

and  the  yellow  part  ot  a  carrot,  pur  it  into  I 

ftew-pan  \  fct  it  ovi  md  let  it 

fimn 

put  in  fmaM  gravy,  or  boiling  water;   boil 

it  a  quarter  of  an  hour,  and  then  it  is  n 

forule.     Take  two  f  mutton,  I 

then  one  with  bacon,   the  ot!    r  with 

ley  \  when  la  it  a  little  coulej 

a  flow  itove,   with  a  flice  o  hilft 

the  mutton  is  fet,  then  flcewer  it  up  1:! 
cou;  it  it  on  the  (pit  and  ; 

ittoii  i  tl 

it  up  with   :  Th. 

9.   The  ? 

head,  cleata  fd  well 

and  fttw  # 

pour 

1*   it  ;    til 

is,   (bone  ti. 
who!  the 

1  ham  0 

ham  in  li  iter, 

put  in 

;         boil  half  an  I 

p  and  tl  put   in   the 

e  large 

twelve   yolks  of  egg  I  hard.     Difli  it 

up  hot  :  . 

10.  TV 


IO.   To  iirc: 
1  aS 

- 

ken  or  half-roafled  i 

l  it ;  they  will  nat  turn 

rour  jpwtthpack-thn  pot 

they  muit  I 

•  the  i 

cock  tllc 

lifli  tor  fecond,  or  Otic  dab 

for  iirft  cov. 

j  i.  To  make  Poteradv  • 

jUl  of 

•  togethc 

uir- 

>r  any  other  I 

wit.. 

put  three  quarto  wod 

ofb 

dr.i 

■ 

win 
foit  the 

ull.     You  may  pot  any  fort  of 

une  the 

13.   T* 


C     3 

Put  a  little  n  the  inlide 

of  I 

and  fait ;    |  i  in  the  i 

h 
out  i  all  the  m 

the  bon  >t  (without  h 

flcim  all  the  bi; 
cover  the  pot  well  v 

Char. 

:h  and  dry  them 

■ 

fi(h, 

v  are 
bak  the 

gra\ 

It  the  butter  over  the 

i    . 

a  jill  of 

in  clofc  •, 
it  lull*  au  hour  i  then  t 

lal; 


on. 

nly 

. 

1 6.  Lo 

1  of  the  lobfter  in  fa; 
.t  out  of  theclav 
of  the  V  in  a  pan 

.    j  I  ' 

■ 

it  up  with  1  mod  your  c: 

.  7*  </<?  Chk  t. 

then  cu; 

l  s  of 

let  them  on  I  hem  for. 

.ip. 
iS.    I  done  in  JcD 

:cer 
till  if  muft  not 

clear  lire)    fkim 

# 


(      io     ) 
I  7pcr  and  fair,  put  them  in  a  i 
and  fend  them  to  r 
bak< 

don  it  to  yoi  with 

i  then  put  th( 
into  a  pan  together,  and 
over 

u  would 
n,  turn  them  out  of  the  . 

:    U{\  f 

The  fine  Catci 

port,   .1 

; 

i  ul  of  bl  flic* 

[•peel,  a  bunch  ofwii  I 
and  tour  pot, 

with  full  hour,  then 

in  it  thro1 
bottle  it ;  (hake  it  well  I 

rhc  fediment  may  mix.     rou  may  ftew 
in,   in  a  quart  of 

20.  Wal4 

For 

pickling,   heat  them  in  a  m<  d  ltrain 

1  potto  a  quirt 
tite  winr.  \  ine- 

e  or*   n  (>nc 

oun<  four  clo 

and 


II 

the  peels  of 
thin  that  no 

pour  it  thro1  th 

h  a  little  m 

*  boil  to  maft,   f 
a  off  the 
ficfl 

i  ounces 
-,  rub  t! 
put  all  fet  it  cm  the  fire  to 

>  and     i  in  it  t  three 

fpo<  im,  and  aim'  rkfd 

in  flour-,  tbci 

for  the  middl  i  ut  long 

Dp  hot. 

•  one  pound  of  almo:  '  I  aod 

beat  fine, 

twelve  egg%  two  ounces  of 
half  a  ! 
but:  fu- 

£ar> 

it  in  \  or  lit 

The  above  it  in  fkins. 

C  another  "jc ay. 

:  in 
the  \  ich 

five  ounce*  of  almo:.  m  with  i 

or 


(        12       ) 

and 

round  th 
si. S 

it  to 

I  of  fine 

25.  y/LEv: 

r,  bea! 

Rionda  with  . 

of  two  lenioi 

rid  ilirit  in?  * 
ell  1       ther, 

with 

I  tatoc% 

tar 

Und 

.     I  tl 


C'3   1 

ami 

cinnamon,  ! 
and  a  quart 

uce.     V. 

iree 

I 

I 
II 

1 


'    ) 

;,  dry  th 

:  \    then 

i  . : 
the  I  5  pout 

hem  with  a 

i  -,   then   beat   fix  wl 
■   >und  ol 

. 

them  in 

p  them 
31.  To  m  iR  anoti 

quart    ( 

/in  them 

;g  till   it 
then  put  the  cui 

all  t  Lit  it  into 

:1  keep  .1 

them 

and 


(  t?  ) 

off  the  fire,  and  brat  them 
ake  them  in: 
them,   without  fugar,  the  thick 
a  ft  p  in  lit: 

wha: 

or  in  the  fun.      I 
any  lore  of  iVuit  the 

33.  Burnt  Cr; 

imon  in  a.pint  of  cream, 
four 
boil  - 

l 

a  pound  o; 

and  hoi  p  till  the  ft 

1 

,  three 
■ 
I,   tour  eggs  be. 

one 

v  all 
an  ounce 


(• 

unce  of 

. 

the  fa- 
re in  halt*  a 
put  in  ; 

on  tl  i   pour  it 

with 
l  • ' 
hour;    print  n    and    1; 

36.  G  ww. 

i 

ck  of 

I 
1    lie 

38,    ■ 


3S.   Bath   ( 

ur,   a  pound  of 
the  but- 

rub 

e  and  Lilt,  n 
well  together  w 

I    rub  tb 
with   white  ;>on 

them  ;  a  qi  hour  frill 

en. 

K.E. 

pound* 

.  the 

nace 

ion 

it  in. 

.  Ah 


(    >s    ) 

40.   An  Is i\c  for  the  Cak 
One  pound   and  a  half  of  double  i\ 

and  fearc'd  •,  the  whites  of  I 
,  the  b  f  .1  walnut  of  gum-dra- 

gon   ileepM    in    role   or   orange-Hower    wa- 
ter ;    two  ounces  of  ftareh,   beat  fine  with  a 
little  powder-blue;  (which  adds  to  the  wk 
nefi    wl  at  the  tfing, 

and  lie  it  on  with  a  knife  as  loon  as  the  cake 
brought  from  the  oven. 

41.    I  »]  ANDY. 

Pour  1  1    brandy  into  an  earthen 

Cllow  peel  of  iw  0  d<  • 

and  two 
in  it  two  pound 

ail  hour, 

and  ikim 
mix  all  togethert 
. 

nel| 

R  1  r.\n a  ar.o: 

I  lit  them 

]  brandy  ;  let  them  fl 

them  ft  put  the 

liqi 

I  i 
them  v.  J ,  dip  th  about 

an  inch  in  boil:  x,   and   leal  the 

with 


'9     ) 
chop  wheat  itraw  md  put  a  lit- 
tle at  the  bottom  of  a  barrel,   then  a  \ 

r  of  ftraw,  'till  the 
barrel  IS    hll\l    up  ;    d  >  not  lie    the  bur. 
too  nea:  the  bar: 

an  :  :  -,   but  not  a 

in  the  fu 

:.  To  prefcrve  Grapes  anotl 
!  (lone  ti. 

:  them  ftand  till  the 
them  pr 
the  OUt  the  i   half  a 

put  jkl 

then 

Barberry 

■ 

ami 

.  ttir  it  three  or   ' 
n  in  th 

Ml  the  pi 

Bar- 
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46.  Barberry  D 
When  the  barl  C  full  ripe,  pull  'cm 

off  the  It. ilk,  put  them  in  a  bd   boil 

them  in  a  pan  0  till  the. 

pulp  them  thro1  a  hair-fieve  5  beat  an< 
the  I        ,    nd  mix  as  much  of  t'v  I  fu- 

I  the  pulp,  as  will  make  it  of  the  < 
llftaj  .1  pafte  •,  then  drop  them  with 

on  paper  i<  ith  a  0 

itone;  ami  let  them  within  t; 

hour,    t!  them  off  the  paper 

and  keep  them  I 

47.  To  car.  \ges  whole  another  way. 

Take   fevile  ora:  the   rinds 

as  thin  a  1  in  a  thin  cloth 

keep  the  cloth  down) 
1  or  ciftern  of  river  w.. 
let  l  ,    ftirring  Ym  a- 

thev 
tender    I  |  HI    a    fl 

irk  them  at  the  h  a 

thimble,  cut  it  our,  and   take  out 

fully,  then  Waft  die  Qdns 

hem  to  drain 

with  tli  p  vc- 

put  in  the  oran- 
ain  the  I 

:i  it  be  \ 
month  •,  1  fund 

of  fuj 

To  candy  Ginger. 
Tak  of  ginger,   put 

them 


\       2  1        ) 

r  in 

-  in 

cut  I 

thrc 

the  fugar,  and  put  a  n-flic\i 

into  an 
earthen  bowl,  I...  lir 

it  well  e 

dy  Ik 

you  can  with  a  (poon,  a: 

a  bo.,  near  cold  take  them 

keep  them  d 

49.  Tc  Sours. 

;rs  and  1  ar  an  equal 

gg  will  •  jarf 

and  as  tl 

then  take  off*  the 
fettle 

lick 

the  j 

a  gentle  heal  the  plun 

but  dor/  n  ;  then 

ther  gentle  heat  -,  lc: 

heat  die.  1  take 

K  out 


r    2 1 
out  and  drain  th  1  the  fyrup  ind  fkim 

11  i    put  it  on  tl 
cold,  put  t! 

Idcr  cloft  over  the  top,  fo  keep  them 
for  life. 

pounds  of  ripe, 
put 

md  (b  lett  till  the 

il  let  j   then  run  it  (>IY  clear  thi 
:iel  bag,  fof  life,      'i 

never  looks  blue,    nor  fkims  halt  lb  mi 
as  the  ot I 

5 1 .  Ta  pre/nit  redcr  white  Cur  rants  %oi 

n   the 
ftalk  half  of 

it  in  half  a  pint  of  currant 

t  in  the  Ix-rries,  and  boil  the  in  < 
■  w  fire  nil  t;,  ,  u  \uw  cold  put 

them   in    fmall    berry   I  mth    i    littk 

mutton  fuel 

52.    SvRtP  OF  POP! 

,    tWO 

oun  very 

ling  v.  a- 

■ 

nc  auan- 

.    and   an- 
!  twelve 
.  rs  to  inlule,  which  mud  be  in  a  pit* 

let 


'  ) 

fct  v  pot  or  pan  or  . 

ftrain  it,  and  talu 
it  to  a  f) 

:s. 
Tak     I 

. 

it  to 

■ 

of  rij 
it  b< 
on  tl 

then 

till : 

ths 

.   To  make  bad  .  t  cr. 

or  n 

goo  boil  thi 

am)  ho|  the 

Pgppatl,    with 
II  with  : 
i    ftir  it   well  up 

months,  then  bottle 

56.  Grun 
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of  fprin  i  a  m<  i 

t  them  (land 

or  tl 

half 
I  barrel,    and   it  \ 
. 
keep  hen  the  i  all 

I  up  for  E 

in  taken 

into  iiu  1  a- 

iund  of 

mix 

.  ■ 

an    «  :    in   a    little 

;  rup,   R) 

*hcr 

boa  • 

wine  drinks 

her  halt 

>  eggs  -> 
when  ne 

Kite   bread  toaft 
put  all  t1 

to  bottle  in 
to  drink,  in  after  it 

is  DOttl 

58.  Cow- 


58.  Cowslip  Wine  OBOtbi 
To  five  gallons  of  water,    put  two  pecks 
of  cowl'  ,  and  thirteen  pound 

r;  boil  tlu-  iter  with  the 

rind  half   an    hour,    and 

fine  :es  of  two  C  hen 

.r  cold  put  in  the  cowfli]  let 

on  fix  Ipoonrul  work  it 

pa  to  tun  it,   put  in  the 
hen  it  h 
working  in  the  vefiel,  put  in  a  q 
ounce  of  ifinglafs  diflbh  the 

•  till  it  is  a  jelly  \ 
bun  :uhs,  then  bottle  it. 

Mead  amtber  way. 

r,  put  t 

of  !: 

:k  in  the  h 
d  ;    boil 

it  in 
'  *    ounce  of  hops,  pick'd 
the 
flic  the  g|ng 

rr ;  then  lade  it 
out  id  thro'  put 

)i  the  gingc 

k   be 
full,  bur  n  up  till  near  a  mom 

September,  and  keep 

K    ,  60.  Frl 


(       26       ) 

60.  French  Bread. 
To  half  a  pc<  k  of  Hour,  put  a  lull  fill  of 
Be*  and  a  little  fait,  make  it  with  new 

milk     warmer  than  from  the  cow)  firlt  ; 
the   Bow  and  harm  together,  then   pour  in 
the  mill.  it  a  little  ililfer  than  a  feed* 

.1  your  hands  well  with  tlour, 
pull  it  in  little  pieces,  and  mould  it  with  tlour 

f  quick  •,  put  it  in  the  difhes,   and  00 
them  with  a  warm  cloth   (if  the  weather  re- 
quires it)  and  let  them  rile  till  they  are  half 
D  kt  them   in  the  oven,  (not   in  the 
dlftlCS,   hut  turn   them   With   the-  own 

J ; :  when  baked  rafp  them. 
fine  Rt 

:m,   and  put  to  it 

milk,   pretty  warm,  adding 

fpoonful  of  ,    llir  in  a  lit 

,  and  let  'ill  it  he  CQOl'd  ; 

I  put  it  into  a  vat  in  a  cloth  -,  aiur  a 

and  night  turn  it  out  of  into  a  rufh 

J.  five  in  breadth* 
The  rod  ;h\l  every  time  the 

To  make  Raspberry  Jam. 
JJruiie  a  pint  I  in  a  little  cur- 

rant to  it  one  pound  and  a  quar- 

ter of  1  1  it  over  a 

flow  fire,   Itirnniz;  it  till  it  pour 

it   into  :i   cold,   put  on 

Kpfd  in  brandy,  and  tie  other  pa; 
over  them. 

63.r* 


•■- 

63.  To  make  StovcHTI 
Tak  ..ms  of  coch  art  fine,   a 

quarter  of  an  OU  >n,  three  drams 

,  one  ounce  of  gentian  cut  lmalf, 
and  the  :  es  ^ 

iefe  ingn  1  ut  three  pints  of  brai 

thin  the  air  of  the  fire  th 
or  four  !ien  pour  oft  the  liquor,  and 

fill  the  bottle  again  with  Jtting  in 

the  one  or  I  this 

(land  fix  or  eight  days  then  pour  it  off  thro' 
a  fine  cloth  •,  mix  t!  r  and  this  toge- 

ther, am!  for  ule. 

64.  To  make  Orange  Bitter. 
Take  a  quarter  of  an  ounce  of  cle 
ran.  ,  and  a  quart  .  hite 

orange  in  it  a- 
I  put  in 
■ 

nix 
-  upon  t!  ftir- 

rin</ 

• 
Make  it 
the  ju  uic  it,  and  lcrvc  it  up  as 

other  bu' 

To  make  a  Sago  r  way. 

:>oil  it  pi 
foft  in  three  jills  of  new  milk,  with  a  1 
mace  or  it  is  cold  juit  in 

of  beef  (bet,   * 
gra: 

K  6  anew, 
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wine,  four  ounces  of  fugar,  and  a  little  nut- 
ndv'd  lemon,  orange  or  citron. 
66.  To  make  Cowslip  \\  ine  another  way. 
'Jake  eight  gallons  of  water,   add   to  it 
if  loaf  or  fine  powder  fug 
and  the  whit  C  or  fix  eggs  •  boil  it  i 

an  hour,  and  fkim  it  very  dean  ;  pour  it  in- 
to a  tub,    and  when  it  is  blood  warm  put  in 
>,  the  parings  and  ji 
,  and  let  on  fourteen  ipoon- 
fuls  of  new  yeatl  \  work  it  four  or  five  t! 
ftirr: 

tun  it,    and   put  in   a  little   ifinglals  inf. 
in  a  it  up  dofe  th 

ule   it  c  :  p  of 

•  Wafer  Biscuits. 

d  one  pound  of 
,    beat    diem    v,i  11  f< 
v  white  and    II 

I   drop  them 

on  |  rund 

then  over  them, 

and  n  in  th 

half  rh  a 

r  knife, 

e  been  4  \  fet  them  in 

let  tl  ire  cold, 

68.  To  make  G  \n  for  keeping. 

i  I 

unci  treacle,  one  pound  \ 

ny 
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■ 

and  ill t c 

well  together,  it  into  li  md 

..ilf  an  hour 
will  bake  Vm  in  1  hefe  will 

keep  years. 

69.  7*  mj/fc<r  Gincer  Lo/ 

Beat  and  fcarce  or  er> 

put  one  pound  1 
as  much 
mix  you-  well  in  it, 

■  . 
am: 

70.  To  make  a  Scai 

>;pon 
lling  milk,  ftirriog  it  all  the 
time 

! 

To  maker. 

Beat  four  era  \  mix  in 

much  Hour .. 

bca:  One 

hour  v.  d. 

11, 

,  a  little  u  and  a  little  dri 

t  three  epps  with  a  i  mix 

all 

U 
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73.  To  wake  Portable  Soop, 

and  an  old  cock,  fkin 
ake  all  the  fat  from  that  and 
the  veal,  put  to  them  twelve  or  four: 
quarts  of  water,  a  very  little  whole  white 
and  mace,  but  no  (alt  \  (you  muft 
ikim  your  pot  exceeding  well  before  you 
put  in  the  fj  i  all  theft  boil  together 

till  the  meat  is  quite  a  mafh,  the  raft- 

bout  three  pints  or  two  quarts,  and 
ling  itrong  i  when  you  think 
(train  it  int  m]  thro* 

let  it  (land  all  nij 
then  t  le..  top  and  bol  jTOU 

:  jelly,    .uul  boil   t;  part 

lly,  that 

think  it  -  .r  it 

into 

it    it.ii . 
mo:  on  a 

\   n' 

'.rep 

dan 

in  an 
iror 
| 

! 

put    in  |    in 

Well  one  cp.. 

and 
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and  eight  i 

cream,  it  will  n 
'cm  *  pan  (land  on 

\  then  [ 
into  a  cloth  !  and  hang  'em 

.  well  drain'd,  they  are  ready  tor 
ule 

75.  7*<9  dry  Pears  m 

inp;  the  ita'k  on,  lay  them  in 

. 
baked  pretty  lofts    then  pi 
fpoon,  and 

.   or  in  1 
turn  them,  and  grar 
and  keep  tl 

To  make  th  per. 

one 
pou  ounce  <> 

ffron,  ! 
and 

•  it  a  lit- 
tle  amber«*; 

pour  off  th 

.    ..   C 

another 

nail,  with  ' 
hall' a  pound  oi  beef»fuet  \  take  a  ftak 

bai 


(  t«  ) , 

•ound  ot   currants,   ; 
.  Irak-  mace,  and  four  c . 

.  and 
balf  a  poi  •    let  it 

r  .in. I  a  halt'-,  then  t 

in  a  n-w  blanch'd 
mon  r  fauce  of  thick  buti 

wine,  and  a  little  h; 
78.  To  umdjf  L  ges  d^: 

1  .iy  the  or .  for  fix 

v  day,  [  1  ate 

the  1  it  a 

I  till  they  be 
that  a  I  1  them  •, 

•1    them  :  be 

weli 

Lthoilt    1 

put   one    pouni 

I 

* 

till  the  fu- 

ht  •, 

.j  V.n  out  with  a  fork  lena 

over 


*3     ) 

eve  bciore  tl  >ublc  te- 

To  ma  \ 

,    and 
i,   ftcep  riwrn  in 
a  c^i 
bcr: 

lei  it  boil 
:Our  an  tt|    let  'tis 

>m  the  | 
and  mix   it  ana  three  quarts  more  with  the 

Id  the  juice 
lem* 
per  ; 

in  three  mo;:  >ttle  it.      If*  the 

lemons  arc  1  will 

keep  years. 
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toH  a   /a  K( : 

*/        K*  At  tJlc  1;  !  •■lm' 

^rjc       In  the  Middle  w  Brtwa. 

Vc  of  R  ,    boilM 

CHick 

Saond  Ct 
At  the  Top  Wild  Ducks. 
A: 

on  Poflct. 

Lobfl 

B     R     U     A     R 

/7r^    Cour/t. 

At  I 

t,   lidding, 
5tf,  a  Frica  ^s  Ear*. 


Tor  e\ 

At 

:he  Bottom  ■  Couple  of  Duck 
For  the  Four  Corners, 
Stew'd   Apples  prefer  ,   Al- 

.kcs. 
In  tl 

For 

At  the  K  ^cef. 

I  >ide-difht  -head  Ham. 

:.crs, 
Stt  iirg,  a  brown 

At  the  Top  V.  |  Ducks. 

At  the  I) 

In  :  eats. 

. 
Rafpberry  Cream,  Ttt  and  pre- 

For       A     P     R     I     I 

At  the  Top  rteVd 

Two  Sidc-difhc  i  Beef  Steaks. 

In  the  Middle  a  Hunter*  1 
SrccnJ  C 
At  the  Top  roaft  Chicken  IM  Afpara^us. 

n  Durki. 
In  :: 

D.  cr,  and  cold  Pot. 

At  the  1 

At  tt  .i  flcv.*d  I  Decf. 

a  Sallet. 

For 
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For        f     U      N 
wrfi. 
At  the  Top  r 

At  the  1'  pi. 

In  ; 

v  \CT$f 

iking-I  .  rotfl  Tongue 

At  the  Top  |    I 
At  the  Bottom 

id  Pe.ifc. 

Green   C<  Sv.ectmcat- 

I    r    i.    v. 

urft. 

At  d  top*  remove  ilew'd  Breaft 

At  ;  ion. 

I     h,   ..r.i  a  rricaiTee 

AS. 

StecnJ  C 

nts. 

1 
Solomon  Cundie,  Lobllcr,  Tarts,  Chocolate  Crc.im. 

I-or 


of  the   Y  I 

For       A     I 
fir, 

I 

:  gs. 

aflceofR  *n$9 

] 

• 
At  the  Top  P  :ridgr«. 

At 
In  the  Middle  Jc!  :>s. 

Pre  Almond  Check-Cakes,  Cuf- 

I 

'     IJ    E    R. 

At  the  Top  i  Pal- 

:dcr  and  TongOC,    (  h  of 

Tuo 

At  the  T 

At  th<.  Bottom  a  Talk 

■ 

irei 
rcaL 

OCTOBER. 

At  the  Top  ftc  HettL 

.   T*o  Sidc-dilhei,   r 
a. 

Jog'd  Pir  Rolls,  and 

In  the  Middle  .  tr  Loaves. 

At; 

to 


At  ' 

Prcfei  rgcon,  cold 

- 

R. 

the  Top  i 

,     and     boil'd 

ivl. 

In 

!omon  Gondie. 
R. 

I 

(  la  Dirti 

ling. 

I  Did  Pot  and  Crabi. 

A     SUPPER     ic  r     J 

A' 
Ren 

-A  i  Dift  Col  lops. 

Jn  the  M 

Lohi 
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B    R    U    A    R 

•    Re:  called  Fo. 

cks. 
:hc  Four  ( 

- 
•  hot  miiu 

MAR     C     If. 
At  the  1 
R 

At  the  E3 
In  tfa     l 

Pie, 
For  the  \ 
Almond    CuH~i\!s,   I  Iuiuik 

:'        R        I        I   . 

At  i} 

I 
I 

. 
Orange; 

I     Y. 
A:  the   1  i  ifh. 

At  ' 
In  th  v 

am. 

and  Bacor. , 

At  the  Top  boil'd  Chi, kens. 

. 

rs, 
ttcd  Ducks,  Tart i, 

.'.e. 
I.      V. 

At  the  D 

In  the  ms. 

For 


Brit    of  R  E,    c 

.ic,    and    Solo-. 
Gund 

I       S      I 
At  the  Top  ito.  \  eal, 

b 

•  crs9 

CI. 

.     R    M    D    E    R. 
Ar  the  Top  boil'd  Chickens. 
Ai  fireill  ol    Mutton, 

wit! 

dls,  or  ftcw'd 

le-di(hes,    I  -J. 

I    B    R. 

I 

At  the  :.  with  Oyfter  Siuce. 

In  the  M 

Creim, 

\  .      R. 

:ton  Steak  « 

ICttlhltXNI 

At  tl 

( 
Cut! 

in  :  wn. 

Re: 

I'd  Whit:  ,  |cgc  Pud- 

iognabau. 

A 


A  SUPPER    in 


wmmm  ■  ■■■■ 


SUMMER. 


1.  Boil'd  Chickens. 

2.  Prdcrvd  Oraagci  or  ApricoH. 
j.   Flummery. 

4.  Afparjgus. 

I  cmon  i'oflt  t, 
C.  R01A  LobQcr. 
7.  Stew'd  AddIci. 
9.  Almond  Chtfff-ctfcl* 
9.  LaaU 


A    DINNER   in  SUMM 


rTTjrrntrrimvkiynv  r?„^  annum 


il 


'      '  '6  \>   ••.  .''   —•;: 


r  roall  Lc 
| 


A    DINNER     in     S  U  M  M  E  R. 


Craw  Fifh  Soop.0 
Moor- Game. 
A  Granade. 
Apples  itew'd  green, 
Boii'd  Partridges. 

6.  Cherries, 

7.  Stew'd   Sweetbreads, 
and  Pallets. 

8.  Jelliesor  Pine-apples* 

9.  Roaft  Teal. 
Apricots. 
Artichokes. 
Sweet-meat  Tarts. 
Fry'd  Soals. 
Turkey  Pout  roafled 
and  larded. 

15.  A  IJanch  of  Venifon- 


1. 

2. 
3- 
4- 
5- 


JO. 

1 1. 

12. 
1  J  * 

14. 


\  D     CO  U 


I 

Icj. 


A  DINNER    in    WINTER. 


A  Soop. 

Scotch  Collops. 

Boil'd  Chickens. 

Stew'd  Oyfters  or  roaftcd  Lobiter, 

A  Hunters  Pudding. 

Roafled  Tongue. 

A  Ham  or  roaft  Beef. 


Remove.     1  Fifti. 


Grand  T  A  B X  E  m  W1NTE  R. 


2.  Sweet  Patties. 

A  Fricaffee  of  Beaft 

Patties. 

StewM  Crab'. 

Olives  of  Veal. 

Preferv'd  DamiinfJ 

Preferv'd  Oranges. 
B.  Maronaded  Pigeons," 
9.  A  boiled  Turkey  with' 

Oyfter  Sauce. 

10.  Cream  Curds. 

11.  A  Pyramid  of  dryM 
Sweetmeats. 

12.  Flummery. 

13.  A  Ham. 

14.  A  white  Fricaffee  «*r 
Chickens. 

15.  Preferv'd  Apricots. 

16.  Preferv'd  Quinces. 

17.  A  brown  Fricaffee  of 
Rabbits. 

A  Fricaffee  of  Vtil 
Sweetmeats. 

19.  Minc'd  Pies. 

20.  Oyfter  Loaves. 

21.  Hanch  of  Venifdft,  or 
roait  Beef. 

Remove. 

1 .  Carp  with  Pheafants." 
Remove. 

2.  Grapes.. 
Remove. 

Collar5 d  Beef. 

Remove. 
Cheefe- Cakes. 

Remove. 
Quails. 

Remove. 
Teal. 

Remove. 
9.  Two  roafled  Lobflers. 

Remove. 
Woodcocks    or    Par- 
tridges. 

Remove. 
Artichokes  or  young 
Peafe. 

Pvemove. 
Snipes. 

Remove. 
Tarts. 

Remove. 
Collar'd  Pig. 

Remove. 
Fruit. 

Remove. 
Wild  Duck*. 
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